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GRINNELL-SAUNDERS 


In hundreds of installations, the 
maintenance-saving design of Grinnell- 
Saunders Diaphragm Valves has ac- 
counted for important economies of 
labor and money. The only part that 
will in time need replacement is the 
diaphragm, and depending on the type 
of service, it may last for years. To 
replace it takes only a few minutes. 
You merely remove the four bolts 
holding the bonnet, leaving the body 
in the pipe line .. remove the worn 
diaphragm, insert the new diaphragm 
. . replace the bonnet and bolt it down. 


DIAPHRAGM VALVES 


No refacing or reseating required . . no 
packing glands to demand attention. 

Originally perfected for air and water 
service, Grinnell-Saunders Diaphragm 
Valves are now widely specified for 
many other applications. They greatly 
reduce replacement and maintenance 
expenses, especially in lines where 
corrosion, abrasion, contamination, 
clogging and leakage can be costly 
factors. Write today for the Grinnell- 
Saunders Diaphragm Valve Catalog. . 
and assign your next valve problem 
to Grinnell. 


GRINNELL 


WHENEVER PIPING IS INVOLVED 


Grinnell Company, Inc., Providence, Rhode Island 


pipe and tube fittings . 
Grinnell Sounders diophragm valves * 


industrial supplies e 


welding fittings ° 


engineered pipe hangers and supports 


pipe °* prefabricated piping * 


Grinnell automatic sprinkler fire protection systems 


Thermolier unit heoters ° 
plumbing and heating specialties * 
Amco air conditioning systems 


U Open CLOSED 


Other important Features: 
Diaphragm absolutely isolates working 
parts from the fluid stream 

Diaphragm lifts high for full, streamline 
flow in either direction 

Diaphragm presses tight for positive 
closure 

Body, lining and diaphragm materials 
to suit service 


Coast-to-Coast Network of Branch Warehouses and Distributors 
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Find the 


APPLICATION 


General purpose use 


SSB 


Single Suction, 
Frame Mounted, 
Grease Lubricated. 
Also available 
close coupled 


Heads to 550 feet. 
Capacities to 

3500 gpm. 
Temperatures to 250 F 


Available in many 
materials. Choice of 
packing, single or 
double mechanical 
seal 





Chemical and genera! 
purpose vse in 
medium high 
temperature range. 


$S8 


Single Suction, 
Frame Mounted, 
Oil Lubricated. 


Heads to 250 feet. 
Capacities to 


3500 gpm. 


Temperatures to 550 F. 


Available in many 
materials. Choice of 
packing, single or 
double mechanical 
seal. Stuffing box 
cooled above 250 F. 
Bearings protected 
from corrosive or 
abrasive laden 
atmosphere. 











Handling fine 
abrasives in suspen- 
sion or corrosive 
liquids 


P and PD 


Single Suction, 
Frame Mounted, 


Grease Lubricated, 


Heads to 260 feet. 
Capacities to 
1300 gpm. 


Temperatures to 250 F. 


Stuffing box on 
suction side. Choose 
packing, mechanical 
seal or Equiseal 
stuffing box—stops 
leakage to 15 feet 
suction head. Open 
or closed impeller, 





Handling fine and 
coarse abrasives 
in suspension or 
corrosive liquids. 
For larger rating 
than PD pumps. 





Pw 


Single Suction, 
Foot Mounted, 
Oil Lubricated. 


Heads to 260 feet. 
Capacities to 
10,000 gpm. 





Temperatures to 250 F. 


Available in extra- 
hard materials. Has 
thick metal sections 

to withstand abrasion, 
Easy to disassemble 
for inspection and 
cleaning. Open or 
closed impeller. 


Me 





gh S809 Ayah 0 


pumping unit 
with undivided 
responsibility 


For more information, use coupon on last page 


Here’s what you can get from Allis- 
Chalmers: complete pumping unit 
~~ pump, drive, motor and control ~ 
ready to install and run. You save 
installation time. All parts are of 
coordinated design . . . built to run 
together. You get one dependable 
guarantee of satisfaction for com- 
plete installation, 


Your nearby Allis-Chalmers Dis- 
trict Office representative will be 
glad to help you with your process 
pumping problems. Or for complete 
information on Allis-Chalmers 
pumps for the food industry, write 
for the bulletins indicated in the 
table above. Allis-Chalmers, Mil- 


waukee 1, Wisconsin. acer? 


Equiseal is on Aillis-Chalmers trademark. 


ALLIS-CHALMERS® 
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PRACTICAL IDEAS 
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Grape Juice Sampling Device 


At the winery our raw material 
on the basis of 


grape juice—is bought 
Balling degree. Considered as somewhat 
unsatisfactory by both wine-makers and growers, the con 
ventional method of sampling a truck-load of grapes is 
by “tube thicf” or hand Chis sample is then 
manually crushed—sometimes crushed by small machine 
and Balling degree of the juice becomes the basic, if not 
the only factor of computing grower payment, raw ma 
terial cost. 

During the 1954 vintage we devised and installed this 
automatic Balling testing unit with the following results 

1. Reading is continuous, provides a truly representative 

test, and indicates any variation in a load. 
Observing and recording sugar degree by the crusher 
operator is simple and fast. 

Dependable results—no_ psychological influence 
mar accuracy. 

Better control—crusher operator may divert grapé 
to another observing point if necessary. 

Unit invites further development of other devices 
and equipment to record percent sugar, as well as 
incorporating other instruments for additional phys 
ical or chemical tests. 

Juice is crushed from grapes through a perforated screen 
(1) mounted in the bottom of crusher conveyor. Grapes 
are forced through screen by weight of the load, and 
pressure of forced travel against flow-regulating gate. Juice 
drops through the screen into a flume leading to a small 
sump (2) in which a pump (3) is located. This pump, 
equipped with a bypass and regulating valve, supplies 
juice to testing unit (4) with oversupply joining main juice 
flow from the crusher. 

Device is rather simple and can be fabricated of copper 
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or stainless tubing in the hop 


24-in 


wine! It i comprised | 
ID tube in which a dial thermometer is in 
stalled and this is connected by a j-in. ID to the 
2-in. ID tube in which the hydrometer is Juice 


is pumped into the larger receiving tub through 


one 
pipe 
placed 
flow 
the 3 in. connecting pipe to the hydrometer tubs 
both of th 
ferred, it may be piped from thes 
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discharge 
permitted to spill from tube lips into a funnel, thence to 
llow through the ontrolled 
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receiving tubs 


lemperature and Balling degree of juice may be read 


simultaneously by crusher operator who then enters thi 

data by designated loads 
Pump used to supply thi 

capacity to rapidly draw juice from th 


the sump quit kly, new truckloads of gra 


unit must have sufficient 
By 
ay be dumped 
time, ‘Thu 
able to distinguish between loads for his readings and 
recording. Sufficient juice must be allowed to flow through 
tubes for proper readings 

Installation of 
suggests the possibility of improvement 
survey of immediately equip 
ment of other types, to either indicate and/or record per 
cent of sugar present in grape juice, showed there are a 
variety of these which 
unit 

With a recording type instrument the recording 
at any one instant could be easily 
load directly on the chart. Such 
valuable source of information to a 
production Max Goldman 
W inery, Ltd ilifornia 
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CENTRAL SOYA goes to Louisville 


‘waar 


Louisville Dryer operation at Central Soya Company's Chattanooga, 


Tennessee soybean processing plant 


Louisville Drying Machinery Unit 


LGENERAL, 


General Offices: 135 South La Salle Street 


equipment 


More efficient drying and heating of cracked 
soybeans before flaking ... faster cooling of 
exhausted flakes... 

Louisville coolers and dryers provide these 
benefits for Central Soya Company at their 
soybean processing plant in Chattanooga, 
Tennessee. 

Stepped-up production schedules (with 
lower costs) are easily achieved with Louis- 
ville dryers and coolers bec ause each piece is 
““job-fitted."’ When advisable, pilot plant tests 
determine the design best suited and show 
probable results before you order. 

For lower cost drying... get the facts 
about the Louisville method. 


GENERAL AMERICAN TRANSPORTATION CORPORATION 


Chicago 90, Illinois 


Ut i 
i) Dryer Sales Offices: 139 South Fourth Street + Louisville 2, Kentucky 


For more information, use coupon on last page 
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Carton Traffic Cop 


To time the 
inclined gravity conveyor to a flight-type belt feeding the 
automatic wrapper, a novel control device has been 
installed in our Atlanta, Ga., plant. 

\ vertical metal finger at the end of the gravity con 
veyor (see photo) stops each carton. Then a lever mecha 
nism lowers this stop at the right second to permit the 
carton to drop between flights on the wrapper feed con 
veyor, 

The stopping-finger is lowered against a spring by a 
pivoted arm made of angle iron, And this arm is actuated 
by a wheel attached to one end when one of the flights 
on the belt conveyor passes under the wheel, raising it 
momentarily —W. E. Freeman, V.-P. of Production, 
H. W. Lay & Co., Inc., Atlanta, Ga. 


‘fer of potato chip cartons from an 





LEGEND 
Circles numbered |,2,3,4,5.6,7 
Syrup cooler are 5% 
for bottling ' 


machine No / \ 
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50 gal 


flavor syrup tanks 


2 
100 gal 
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Syrup cooler 
6 for bottling 
100 ga! machine No. 2 


5 
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Speeds Flavor Changeover 


To facilitate bottling operations and especially the feed 
ing of flavor syrup to two bottling lines on the ground 
floor of our plant, we have devised a system of semimobil 
stainless steel flavor tanks and flexible ‘I 
With this, it is possible to use any one of seven flavor 
tanks to feed either one of the bottling machines used in 
our plant. 

The increased flexibility and adaptability that we gained 
from this system allows us a much greater freedom in 
flavor sequence in bottling operations. In addition, tim« 
required for make-up and standby has been reduced. Also 
flavor tanks, resulting in 


ygon feed tubing 


possible, is elimination of fou 
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more elbow room and more space for storage of “in use 
flavors, colors, and fruit acids in our flavor lab 

All in all our housekeeping has been lightened and the 
general efficiency of our flavor lab operations have been 
increased at least 50%. General working conditions have 
been improved and more time is available now for flavor 
development and improvement work, which in the past 
was consistently interrupted by day to day production 
demands.—Robert M. Sandri, Laboratory Manager, Brook- 
dale Beverage Co., Bloomfield, N. | 
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Cylinder Rack and Pallet Platform 


Here’s a device which can be used for the safe 
of compressed gas cylinders, or it may be used to transport 
the cylinders from storage arcas to work areas. Made of 
sheet steel and tubing, this hand rail protected pallet 

see sketch) may also be used to provide a safe working 
platform for maintenance men working at clevated level: 

National Safety Council, Chicago (Monsanto Chemical 
Co, contribution 


storage 
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Way to Cure Drier Infestation 


Unquestionably among the more serious insect harbinger 
and, therefore, avenues of contamination in a macaron! 
plant, are the continuous driers. Conditions in these driers 
are ideal for stored product pest or “weevil” development 

Here are the reasons 

1. Heat and moisture conditions are ideal to promote 
insect activity and rapid breeding 
2. Driers often have hidden ledg« 
where food dust accumulate 
media. 

3. Such equipment i 
cleaning to remove these hidden food dust accumulation: 

If residual they seldom reach 
the hidden infestations. The same is primarily true with 
contact or space spray Spot fumigation of a continuou 
costh ot leaking of 

umount of fumigant that 


cracks 


insect breeding 


and crevice 


and serves a 
largely inaccessible for thorough 


insecticiles are applied, 


macaroni drier is exceeding) because 
fumigant and hence the large 
would be required to maintain a lethal dosage for th 
necessary 4 to 8 hours 

The problem, however, is not insurmountable since the 
macaroni continuous automatic drier has available in itself 
the very best method of insect contro]|—this is heat 

Stored product pests such as Confused Flour Beetle: 


Saw-Toothed Crain Beetles, et we killed if exposed to 


7 
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Time to replace with a New Improved FMC NON-SHOCK CASER 
to Cans and Contents 


—even at speeds up to 1200 cases per hour! 


Old methods of casing no longer meet the requirements 
of spoilage-free, high-speed operations—especially where 
loosening can seams of high-vacuum packs is a problem. 
The new Model 3 FMC Non-Shock Caser, with all its 
exclusive features for big capacity and gentle handling, 
really “delivers the goods” to the case completely free of 
damaging impact to cans, labels or product. Compact 
and flexible, machines are built to handle specific can 
sizes and certain combinations from 202 x 308 packed 
6 x 8, to 603 x 700 packed 2 x 3. 


ta Remember: There are extra dividends when you care 
Reg hii ‘ for your cans all the way to the case — with an FM(¢ 


FMC's NON-SHOCK CASER ‘'babies"’ cans into cases at a fast Non-Shock Caser! 
clip, limited only by the speed of the operator. 

NO ROLLING— NO NEAR SEAM IMPACT f vo 
Cans enter the machine upright, move 


smoothly along woven wire belt, ore 
transferred gently to the case 


NO CAN ELEVATOR REQUIRED 
Coens ore delivered to the continuous FO oD MAC i he E gq ¥ 
feed belt through a 9O° twister, avoid 


fod belt hroush @ 90° twister, eve D CHEMICAL CORPORATION 
eravity-rell contact “ AN 


FREE BULLETIN AVAILABLE 2 


Fully ilutrated Non-Shock Cover but- | ae MRED Canning Machinery Division 


letin is yours for the asking. Better yet vd ~~ 
coll your FMC representative today for & “ewes | General Sales Offices: 


complete intermetion| WESTERN: SAN JOSE, CALIF, + EASTERN: HOOPESTON, ILL. 


For more information, use coupon on last page FOOD ENGINEERING, OCTOBER, 1955 





minimum temperatures of 130 deg. for approximately 8 
hours. Temperatures of 140-150 deg. will kill a little quicker 

in about 4-6 hours. Even temperatures as low as 125 
deg., if held for 16 hours, can be expected to effect perhaps 
an 80-90% kill of typical “weevils.” 

Most macaroni plants do not, of course, operate their 
driers much above 110%, and so when this thought of heat 
sterilization in their driers is broached they are dubious as 
to whether their particular drier will reach these temper 
atures. Rest assured that temperatures at a minimum of 
130 deg. can be reached by almost all such driers and have 
proved the best method of insect control available, even 
including insecticide fumigants, etc. Imagine the desira 
bility of this change if heat sterilization will effect a 90% 
kill as against insecticidal or fumigating action of only 
40-50% kill. 

The technique of heat sterilization in driers is not dith 
cult. It need be practiced only once every two-four weeks, 
There seems to be no particular hazard involved other than 
possible damage to the instruments, which must be pro 
tected from the heat in the drier either by removing them 
during the heat sterilization or protecting the panels with 
cardboard or non-heat conducting materials 

The macaroni plant usually need only obtain a few ther 
mometers that will reach these required temperatures and 
place them at the ends of the drier so that they can be 
seen through the glass panel to observe when the prope: 
temperatures are reached. Once they are, and if the heat 
is constant—in other words, if it is not leaking—then good 
insect kill can be effected. If the drier is leaking and the 
heat is not maintained it is usually a simple matter to seal 
the unit —T. L. Hugé, The Hugé Co, and American Sani 
tation Institute, St. Louis, Mo. 


Ends Capping Failures 


Any frequent appearance of uncapped bottles at Mission 
Bottling Co., Fort Worth, Texas, has been eliminated by a 
combination of devices developed by G. H. Witt, Produc 
tion Supervisor. 

Corrective means was developed to provide an automatic 
stop which would shut off the production line whenever a 
crown was missing in the stream feeding into the capper 
First, it was necessary to devise a practical method of detect 
ing absence of a crown, and then install mechanism which, 
when actuated, would shut off the entire line and thus 
prevent backing-up. 

Unit which detects missing caps at the station location 
on the capper is a small rubber-tired wheel (arrow in 
photo). This tiny wheel fits into a groove in the capper 
OCTOBER, 1955 
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at crown level and is revolved by machine as it turn 
on 1ts axis. 
Positioned on the 
actuated small wheel is held against crowns and the smooth 
rim between crown slots unless a cr Then 


the spring forces the wheel into the crown slot at the same 


irm, the 
} 


end ( 1 piv d 


spring 
Wh IS missing 


time releasing a paw] to operate an air valve to stop th 
operation of the machine and line 

After a crown has been placed in the empty slot thi 
machine can then be restarted by hand-setting the detect 
ing-control mechanism—Robert Latimer, Denver, Colo 
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Cost of Waste Pointed Out 


Waste reduction posters (se¢ 
in strategic spots throughout all Green Giant Co,’s plant 
to graphically and forcefully bring to light the cost of 
waste. A reproduction of the poster apeared in the com 
pany’s employee publication, “Nibletter’’ with 
ment “Don't take the money out of your own pocket 
Remember the Green Giant retirement trust and the profit 
sharing bonus are based on the prohts of our company 
Waste cuts thes¢ to bits. A year-round necessity, 
reduction takes on special emphasis in Green Giant 
land during pack. Do your part to help cut costs and keep 
the profit line black.” 
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Protects Pump During Cleaning 


Here is an easily made form for 


of a Waukasha sanitary pump during the cleaning opera 


holding the im pe ller 


tion 

An aluminum channel, 
material from which the holder i 
of the form will depend on whether it is de 


everal 


10x2x1 in. (see sketch) is the 
fabricated. The length 
ined to hold 
one impeller or 

Now, with 
cut a circular 


other i' tilable 


the vice top 
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in arbor hol iW 0 mcan 


opening im urface of th 
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SODIUM BENZOATE REPORT: 
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Make sure your product Refrigeration and quick delivery 


spoil by using safe Sodium Benzo of perishables are important, too 
ate—the only completely depend But insist on Sodium Benzoate, 


able insurance you can bi then you're really sure! 
Sodium Benzoate keep 
: Organic Chemicals Division 
y controlling the growth « 
ld ' ' MONSANTO CHEMICAL COMPANY 
mo and pacteria that . 
_— ;' Box 478-Y-7, St. Louis 1, Missouri 
It's | 


spoilage low -CO 
Only a fraction 
cent in margarine gives 46¢ PROTECTS 1000 LBS. One pound of Sodium 
s Benzoate costs only 46¢* yet it's enough to pro- 
our product months of tre shness a { tect 1000 Ibs. of margarine! Because most food 


products require only 0.1% sodium benzoocte to 
insure freshness, this effective preservative is the 
cheapest insurance on the morket! 
*Subject to change unthout notice 


SERVING INDUSTRY WHICH SERVES MANKINE 


For more information, use coupon on last page FOOD ENGINEERING, OCTOBER, 1955 





channel to accommodate the large end of the impeller 
he fit should be snug. 

his support device keeps impellers from rolling or 
from making contact with floor or other sources of abra 
sion. Impellers are safe on the stands since the softer 
metal of the holder will not scratch or mar.—Thomas B. 
Mason, Chief Engineer, Central Dairy Products Co., Okla 
homa C ity, Okla. 















































Avoid Ladder Hazards 


For thousands of years men have been using ladders 
In fact it is as natural to use a ladder as it is to use a 
knife and fork. So we take ladders for granted, give little 
thought when climbing or working from them—and pay 
the penalty in injury and death. 

According to reports received by the Department of 
Industrial Relations, Division of Industrial Safety, State 
of California in 1951, nine workers were killed and 
almost 4,000 workers disabled from ladder accidents in 
industry alone. No doubt there were thousands of other 
ladder injuries not reported. 

Here are suggestions from California’s safety division 
that any food manufacturer anywhere can _ profitably 
apply to reduce the hazard of injury from ladders. 

Ladder accidents are usually caused by two things 
either the use of unsafe ladders or the unsafe use of safe 
ladders. By applying three common sense precautions 
practically all ladder accidents and injuries can be 


bie 


CAN YOU USE $50? 


Then here’s an opportunity to get it. 
cree angele ENGINEERING. 
month $50 is presented to someone like you for 


4 A emg Cepertnent. Aad the shen y that it 
the est tem inthis ng about one in twelve. 1 


Also $5 to $15 is paid for each contributed os ‘eoed, 
So a few minutes time may net you as high as $65 


send us the fats shout rour ies and it applies 
ton, And include free-hand sketch 
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sclect the nght ladder for the job; second 


ind third use the ladder 


lirst, 
condition of the ladder, 


avonled 
check the 
safely. 

In selecting the nght ladder for the job, do not use a 
ladder that is too long or too short. Never use two ladders 
spliced together and be sure not to use a light household 
ladder for a heavy construction job. Finally, don’t ever use 
metal ladders near electrical circuits or power lines 

After selecting the right type of ladder check it care 
fully before using for cracks or split side rails, for missing 
broken, or otherwise defective steps, cleats, rungs, tre ads 
or U-shapes. Also check the ladder for sharp edges and 
splinters on cleats, rungs, and side-rails. And finally, check 
it for general weakened conditions 

If it is found to be unsafe, withdraw it from use and fix 
it at once if possible. If it cannot be repaired don't lay it 
aside, but destroy it immediately to make sure it will never 
be used again 

Though the nght ladder is 
checked before use, it may still be 
used safely. he most commonly used ladder is the portabl 
straight ladder which requires great precaution in using 

Place ladder in position with care, If the foot is too 
close to the wall the ladder may fall backward. If it i 
placed too far from the wall the ladder is more likely to 
slip. Set the ladder at an angle of 70 deg. with the floos 
or ground. The horizontal distance from the wall to the 
foot of the ladder should never be more than } the length 
of the ladder 

Make sure the ladder 


selected for the job and 
dangerous unless it | 


is not placed on a loose object 
or on uneven footing. To prevent slipping equip th 
ladder with non-slip points or safety shoes if practical 
If not, secure the ladder firmly by lashing it with rope, o1 
by other means 

Never lean a ladder against a movable object, and don’t 
lean a ladder against window sashes. Instead securely 
fasten a board (see sketch) across the top of the ladder 
to give a bearing on each side of the window 

It is essential to protect the man on the ladder. Sec 
that a helper stands in dangerous circumstances 
especially when a ladder is in front of a door, If there is 
danger of a vehicle or person bumping into the ladder, 
rope off a space around the ladder if no helper is available 

Always remember that the ordinary straight ladder i 
not built to support than one and that a 
person should always face the ladder and grasp the side rails 
s when going up or down 
ind avoid carrying 
sack that 


a bucket 


guard 
; 


More person, 
or rungs with both hand 

Don’t hurry. Take one 
tools. This 
hangs from a strap over the 
and rope to haul or lower them 

Remove any oil or grease from the soles of 
using a ladder. This may save a serious fall 

Never work above the second rung, from the top of 
a straight ladder. When working away from a ladder, hold 
on with one hand. Don’t over-reach and don’t push or pull 
if it will cause the ladder to move. When it is necessary 


step at a time 


can be done by putting them in a 


shoulder or using 


shoes before 


We'll do the finished writing and drawing for see 


Send it today , before you yee Address it 
Practical ns Editor, FOOD NGINEERING, 
330 W. 42nd St., New York 36, N. Y.-The Editors. 
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AUGUST PRACTICAL IDEA WINNER was “Cools With- 
out Refrigeration,” submitted by R. Stanley Field, Sherry 
Anne Candy Co., Philadelphia. 





Cherry Burrell horizontal insulated tanks 
for maintaining product temperatures; or 
with channel wall surface for preheating 
or precooling to reduce peak demand 
loads, Air or mechanical agitation. Stand 
ard capacities to 10,000 gallons. Special 
sizes available. Bulletin G-496 


Cherry-Burrell vertical insulated tanks 
for maintaining product temperatures; for 
preheating or precooling to reduce peak 
processing loads. All types of agitation 
Save floor space. Standard capacities to 
3,000 gallons. Special sizes available. 
Bulletin G-496 


Cherry-Burrell rectangular (super space 
saver) insulated tanks for holding, heat- 
ing and cooling. Can be arranged in 
banks for complete utilization of floor 
space. Standard capacities to 5,000 gal 
lons. Specials upon request. Bulletin 
G-481. 


All 6 look like storage tanks ...BUT... 


These Cherry-Burrell Stainless Steel Tanks qre 


far more than mere storage tanks. They can be process 
vessels for handling a wide variety of liquids and semi 
liquids in a wide variety of ways. Ideal where sani 
tation and/or corrosion resistance is important. 

For example, you can use them to provide “surge” 
for heating and cooling operations in continuous proc 
essing systems ...to blend and preheat .. . to formulate 
and hold 

However you use them 
Burrell Stainless Steel tanks can save you time and 


labor through controlled “in-tank’’ processing during 


to mix, heat or cool 
or wherever 


Cherry 


off hours 


Cherry-Burrell single-shell vertical tanks Cherry-Burrell 


For holding, mixing or blending of one or tanks for holding 
liquid products such as syrups, liquid 


more products. Available with or with 
out agitation. Uninsulated, Standard ca 


horizontal 
mixing or blending 


sugars, corn syrups 


Full range of sizes (from 60 to 10,000 gallons), shapes 
and types available for early delivery. Ask your 
Cherry-Burrell Representative for details. Or write for 


literature. 


CHERRY-BURRELL 


ee 


427 W. Randolph Street, Chicago 6, Ill. 


Oairy - Food - Form - Beverage Brewing - Chemical Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES -U.S. AND CANADA 


Cherry-Burrell open-top _ single-shell 
tanks for “surge” storage, side or bottom 
mixing. ‘Reverse dish” bottom. Standard 
capacities from 60 to 500 gallons. Special 
sizes available. Bulletin G-502. 


single-shell 


With or without 


igitation. Uninsulated. Standard capaci 
ties to 5,000 gallons. Special sizes avail 
able. Bulletin G-506 


pacities to 3,500 gallons. Special sizes 
available. Bulletin G-506 
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to reach for something far away, take time to move the 
ladder closer. You reach for an accident when you over 
reach. 

It is a mistake to attempt to straddle the space between 
a ladder and another object, and don’t ever work on a 
ladder in a high wind. 

When using step-ladders try not to use any over ten feet 
long. And under no circumstances use a step-ladder that 
is more than 20 feet long. Unless the step-ladder has a 
guard rail, do not stand on the top step. Limit yourself 
to working from a step second or third from the top. 

Open the step-ladder all the way and lock the spreaders, 
but don’t use ladders with rope or chain spreaders. 

Finally, never use a step-ladder as a straight ladder, 
that is, by leaning the top against a wall or other support 








ad XL Fixed chute from 
4. “upstairs storoge 


Trattic lone 


Se ee 


Counterweight 











Folding Chute Clears Aisle 


When goods stored in upstairs areas must be truck 
loaded across busy aisles, this chute will do the job 
then fold up—and leave corridors free for normal traffic 

A counter-weight balances the whole unit. Chute sec 
tions and legs are hinged. Section (B) unfolds afte: 
section (A) is pulled down, then legs (C) and (D) flip 
into place. 

Unit could also be composed of roller or skate track, 
with snubbers installed to decrease case speed.—FE Staff 





y- Packing 
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Hermetic Retort Door Packings 


We tried several ways to make a perfectly tight closure 
on retort doors in order to cut down steam losses during 
retorting, and to avoid escape of air during pressure 
cooling. 

Finally, we tried rubber vulcanizing patches (the kind 
almost everybody has in his car for tube repairs), and put 
them between the step-cut hydraulic packing joints (see 
sketch). 

We found that when a retort door was closed, pressure 
and heat of the steam vulcanized the rubber, sealing the 
FOOD 1955 
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joint and giving a perfect hermetic closing. In prepa 
ration, rubber patch should be soaked for a minute or so 
in gasoline to make it softer and obtain only a thin layer 
of rubber between the overlapping joints 

Ihis procedure can be used to join packings in any 
place where pressure and heat can be applied.—Endre 
Csorgey, Assistant Manager, Compania Presquera de 
Coishco, Chimbote, Peru 


Simple Bean Cleaning Device 


We use a special machine for removing field dust from 
beans being readied for packing in cellophane. 

The unit consists of a medium mesh screen mounted on 
see top photo A 4 hp 


i 


in incline base motor dri 
eccentric bearings and shaft to shake the 
Beans poured in at the higher end of the screen (se 


photo above) gradually ar 


creen 
haken to the lower end and 
drop off into a tank over the packaging machin 

Dust and dirt lumps are broken by the vibration and fall 
through the screen into a trough, from which the discarded 
material is gradually vibrated into a box beneath the unit 

Complete machine may be dissembled in about 5 min 
for complete clean-out 

[his equipment isn’t high-speed, rather is for auxiliary 
operations. Yet even though th 
be picked up and readily moved, it will clean about 100 Ib 
of beans in 2 min 

A portable industrial vacuum cleaner may be attached 
to remove the dust from beneath the machine while thé 
William B. Dress, Production 
Philadelphia 


omplete machine ma 


beans are being cleaned 
Foreman, Family Products Co 





Trent= 


Since it was formed nearly 15 years ago, the Trent 
Tube Company has led the welded tube industry in 
new developments to bring you better quality stainless 
pipe and tubing 

Trent was first, for example, to commercially pro 
duce welded tubing using a helium-gas shielded arc 
and nonconsumable electrode. This process, called 
TRENTWELD, was used exclusively by Trent for 
seven years, although today all welded stainless tubing 
is made by the inert-gas shielded method. The 
TRENTWELD process produces an exceptionally 
sound weld, free from gaseous inclusions and without 
contamination from extraneous metal. In fact the 
chemical and physical properties of TRENTWELD 


For more information, use coupon on last page 


Pioneer in 


FOOD 


Welded Tubing 


tubing are as good or better in the weld zone as in the 
body metal of the tube 

Recognizing that the uses for as-welded tubing were 
limited primarily to ornamental applications, Trent 
also led in developing and improving after-welding 
processing methods. Today Trent's cold working, 
annealing, pickling and passivating, testing, and in- 
spection operations are unsurpassed in the welded 
tube industry. 

Now, with Trent’s new patented Contour-Welding 
process — another major and exclusively Trent devel- 
opment — you are assured of the highest quality stain- 
less pipe and tubing available anywhere when you 
specify TRENTWELD. 

1955 
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—Contou-Weld 


a major development in stainless pipe 


Big news for stainless and high-alloy pipe and 
tubing users! It’s Trent’s brand-new, patented 
Contour-Welding process that brings you the true 
uniformity of welded pipe and tubing, plus com- 
plete absence of weld bead or undercut. Contour- 
Welding produces a pipe and tube so smooth, so 
uniform that the weld is practically imperceptible. 

And it means improved physical properties . . . 
better finish . . . elimination of cavitation corrosion 
or erosion. Flared or flanged ends are smoother, 
too. In fact, by whatever test you choose, Trent’s 
Contour-Welded pipe and tubing will outperform 
any other pipe or tubing. 


Here’s why — Contour-Welding makes use of all the 
best features of the original Trentweld process 
uniform stainless or high-alloy strip . . . controlled 
inert-gas shielded arc welding . . . absence of any 
filler rod. But there’s one vital difference. In 
Contour-Welding the weld is made at the bottom 
of the formed strip. Gravity works to pull down 
the molten weld metal until it perfectly matches 
the contour of the pipe. 

Like most good ideas, Contour-Welding sounds 
simple. But until Trent redesigned and rebuilt 


their mills, no equipment had ever been made to 
allow continuous welding at the bottom of the pipe 
or tube. 


Wider range of grades available — Improved phy- 
sical and metallurgical properties afforded by 
Contour-Welding make it possible to produce 
welded pipe and tubing in grades and sizes not 
readily available before in acceptable quality. 
Now, for example, you can get Contour-Welded 
Hastelloy, Zirconium, Zircoloy, Titanium and 19- 
9-DL grades. 


Try Trent’s new Contour-Welded pipe or tubing for 
yourself. Whether it’s for corrosion or heat resist- 
ance — pressure or mechanical applications, you'll 
find Contour-Weld best. Prove it. Ask for a sample, 
and give it any test you like. It’s the quickest way 
to satisfy yourself that Contour-Welded pipe and 
tubing outperforms all others. And remember, it’s 
made by Trent — tube mill specialists. 


*Contour-Weld is the trade mark of the Trent Tube Co. 
for its process of welding pipe and tubing which is 
protected under U, S. Patent 2,716,692 


Why Trent's Exclusive Contour-Weld Process means smoother welds... 


Here’s the conventional way of welding pipe. Gravity pulls some of the 
molten metal down into the pipe to form a bead that is extremely difficult to 
remove by cold working. This is particularly troublesome in heavier gages. 
Cold working of the inside bead can lead to undercuts, focal points 

for erosive and corrosive attack. Cleaning is difficult. 





Trent couldn’t repeal gravity, so they put gravity to work. They flopped the pipe 


over, and made the weld at the bottom. Gravity still pulls the molten metal 


down — but, in doing so, it makes the weld contour correspond to the contour 

of the pipe itself. That's why there’s no tell-tale bulge of weld metal on the critical 
inside pipe surface. And, even on the outside surface, the weld contour 

more closely approaches that of the parent metal than any other welded pipe. 


TRENTWELD 


STAINLESS STEEL TUBING 


TRENT TUBE COMPANY, GENERAL SALES OFFICES, EAST TROY, WISCONSIN (Subsidiory of CRUCIBLE STEEL COMPANY OF AMERICAS 
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A for apple is the beginning of most primers. And apple is the first choice in flavor 


with most Americans, who enjoy an alphabet of apple dishes. To the distinguished 
family of Firmenich flavors, now enhancing many food products, is added 
that of Apple, captured by patient research and recreated by chemical skill. 
It is another Firmenich achievement, already welcomed by manufacturers who have 
added this popular flavor to their line of products; by others 
to improve those already established. Highly concentrated, stable, of the utmost 
fidelity and purity, Imitation Apple by Firmenich is offered with pride 


for your profitable use. Samples and technical data on request. 


NOW CAPTURED IN IMITATION APPLE BY FIRMENICH 


PIRMENICH @ Cll 


Ht T NAEF @ Cli 


a 


FIRMENICH 


INCORPORATED 


SENEVA © PARIS © LONDON 


wee’ tere Greece’, NEW YORK 11 





It builds a wall of sugar 


A typical example of B. F. Goodrich improvement in rubber 


TS higher, the better — thousands 
of sacks of sugar had to be 
stacked in this warehouse. The higher 
the stacks, the more sugar that could 
be stored. 

But the height has always been lim- 
ited by the stacking equipment. Belt 
conveyors have long been used, But 
even with special isachby-surkoc ed belrts, 
the sacks slipped down the conveyor 
when the pitch was too steep. A lot 
of storage space wasn't being used. 

B. F. Goodrich engineers went to 
work on the problem. The result is the 
B. F. Goodrich Ribflex belt you see in 


FOOD ENGINEERING, 
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the picture. It gets its powerful grip 
ping action from thousands of flexible 
rubber blo« ks that cover the belt sur 
face. These tiny blocks are 
enough to last for years, yet soft so 
they bend just enough to grip any 
thing carried by the belt and move it 
easily, quickly, without a slip 

Now, thanks to this B. F. Goodrich 
improvement, the Ribflex belt carries 
climbs 


tough 


twice as many sacks at a time 
at a steep 45° angle, make: 


to stack 42 sugar bags vnere 40 were 


it | ossible 


the limit before 
B. F. Goodrich engineers are con 


1955 


stantly finding ways to make rubl 
either 


cl 
oducts save money for users 
Se doing a job other rubber can’t do, or 
by lasting longer, or by replacing other 


Your B., | 


liscributor can show you 


more expensive materials 
Goodrich 
right in your own plant, where these 
improvements can cut youl! operating 
costs, Call him when you need rubber 
The B. F. Goodrich Ci mpany, Department 
M-486, Akron 18, Ohi 


B.E Goodrich 


INDUSTRIAL PRODUCTS 
DIVISION 


For more information, use coupon on last page 





For Proud and 
Profitable Packaging 


LAC) The Pack of Perfection 


Flex-Vac puts the products that make you proud 
in packages that will make money for you 


To be sure that every superior quality distinguishing 
your fine processed meat and food products 

reaches your customers unchanged, use 
FLEX-VAC, the triple-layer protective pouch. 


FLEX-VAC assures you that your product will 
have the eye-appealing, appetite-stimulating, 
colorful package you desire for modern 
self-service merchandising. 


That's about all there is to it. Write or call 
for full information. 


Standard Packaging Corporation 


Flex-Vac Division 


General Sales Offices Free Booklet ~HOW TO MOVE MORE 


Sane a oy ” peal pole $137 M EAT, with at least 63 practical meat mer- 
Sales and Service Offices: ATLANTA. 500 Pied chandising ideas that will mean more money 
mont Ave., N.E.. Atwood 3136—CHICAGO. 333 in the bank for you. Send for as many copies 
N. Michigan Ave., Andover 3-2711—LOS as you can use. 

ANGELES, 2820 E. 12 St., Angeles 7108—-NEW 
YORK, 551 Fifth Ave., Oxford 7-1560 
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GET ALL THESE ADVANTAGES 


WITH AN 


AMESTEAM 


GENERATOR 


For: 
PROCESSING 
HEAT — POWER 


20 sizes, 10 to 600 H.P., 15 to 200% 
W.P., oil, gas or oil-gas combina- 


tions 


with quick fuel switchover 


feature. 


parts 


FULLY ASSEMBLED 


All piping, wiring and operating 
completely assembled and 
tested at factory 
in ready-to-fire condition! 


EASY TO CLEAN 


Ames-designed davit hinged flue 
covers and boffle provide quick 
and complete access to the furnace 
and all tubes 


units shipped 


AMPLE ROOM 


underneath for ser- 
vicing auxiliary 
equipment. Control 
panel ot eye level 


AUTOMATIC 


operation, fully 
safeguarded, is pro 
vided by factory 
installed and tested 


control system 
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SAVINGS IN FIRST COST! 


Your purchase price includes complete unit — no 
hidden “extras” to buy later on! 


SAVINGS AT INSTALLATIONS 


Just set on level concrete floor, connect to service 
lines and breeching. Nothing to assemble, No 
brick work required. 


SAVINGS IN OPERATION 


A minimum of supervision lower manhour 
easily replaced 


80% thermal 


requirements for maintenance 
inexpensive plastic refractories 
efficiency. 


Write for bulletin today! 


AMES IRON WORKS, INC. 
Oswego, N. Y., Box B-105 


Gentlemen 


AMESTEAM 


Please send me further information on 


GENERATORS and name of nearest representative 
NAME 
COMPANY 


ADDRESS 


BOX B-105 OSWEGO, N.Y 


For more information, use coupon on last page 





how to bring a salesman right to the 





It’s a smart sales move to enrich flour, 

macaroni, corn meal and similar products 

with Pfizer BI-CAP® enrichment concen- 

trates. They give such products more food 
value. This meets the increased demand for foods of all 
varieties in the diet that contribute to good nutrition- 
regardless of calorie count! Let Pfizer show you how 
BI-CAP can add sales appeal to your product. 


You can give your carbonated beverage 
health appeal for just a fraction of a cent 
per bottle. That’s all Pfizer vitamin-forti- 
fication costs. Bottlers are already using 
Vitamins B, and C as successful sales boosters to 
today’s vitamin-conscious public. Vitamin B,», a factor 
in child growth, is also being considered. Pfizer will be 
glad to work with you in fortifying your beverages 





A vital “pilus” to help you sell your product in today's self-service food store 


The grocery shelf on which your product stands is the point of decision for the consumer. 

Your package, your product and its ingredients are the main selling forces employed at that point in 
the all-important job of making that consumer put your brand in her shopping cart. And that’s 
where Pfizer’s vitamin fortification and enrichment program can become a “star salesman” for your 
product! For extra vitamin sales-appeal displayed on your package aims right at the basic desire 

of every shopper to give the family maximum nourishment. Your Pfizer sales representative is the 
logical man to see for the full story on how Pfizer vitamins, at nominal cost, can substantially increase 
your product’s sales potential. He’s backed by over 18 years of Pfizer vitamin experience in working 
with manufacturers of many types of foods and beverages. It’s truly worth your while to talk to him. 


“she Eitseihe! 1 blsettal 


a a 


1 te Blice 

















Hee Ine @ 


Enriched Enriched 





Ptizer vitamin fortification and enrichment 


To fortify your sales position in the canned CHAS. PFIZER & co., INC. 

juice, concentrate and fruit “ade” market, Ciiemituat Males Digiolon 

fortify these products with Pfizer vita- 630 Flushing Ave., Brooklyn 6, N. Y 

mins. Health is a prime reason why people Branch Offices: Chicago, ill.; San Francisco, Callf.; 
drink fruit juices. “Vitamin Fortified” on your label is Vernon, Callf,; Atlente, Ge 
a strong inducement to buy your brand. What’s more, 
your vitamin content is standardized, offsetting process- 


ing losses and seasonal variations Manufacturing Chemists for Ovew100 Yeara 


Whenever you have a food processing problem, talk it over 
with your Pfizer sales representative. He'll be glad to assist you 





23,896 “Watchdogs” ih Aa Naa sin hele 


Every Month... 3 


That's the average number of 
laboratory tests we make each month 
to insure that every run of every Dicalite 
product will render uniformly high performance. (The actual 


number varies, and depends on the different Dicalite products run.) 


22 people and 4 laboratories—one in each of the 4 Dicalite 
processing plants—are needed for this continual quality control. 


No other mineral, processed into powder form, is so closely 





controlled as to particle size and surface area. For these are 


highly important factors in most of Dicalite’s many uses, either 


tbe 


as filteraid, filler or in other uses. 


Hence, the tests continue, lot after lot, recording flow rate, 
cake density, color, porosity, specific gravity and other 
characteristics. And our customer’s laboratories often back us up 
with their own tests, giving high reports on Dicalite quality, 
Dicalite uniformity, and, all-important —Dicalite dependability. 


INNOSINNIL 


Send for Bulletins —B-1 2, General Filtration; C-22, Use in Paint, 
Varnish & Polishes; F-52, Use in Paper & Pulp; F-552, Filtration 
of Potable Water; Filtration Manual for Dry Cleaning Plants. 
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a] \icalite , 


DICALITE DIVISION + GREAT LAKES CARBON CORP. 
612 S$. FLOWER ST., LOS ANGELES 17, CALIFORNIA 
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Dorins designed for trouble-free performance... a 
STAINLESS STEEL “Y” 


to lower costs in a wider range of 


CORROSIVE SERVICES 


For food and chemical plants, and similar serv- 
ices, Jenkins Fig. 1335 “Y" Globe offers many 
advanced features that will lower operating costs 
and keep your processing lines trouble-free. The 
disc, packing, and gasket are tough, resilient 
Teflon. Tasteless and odorless, it eliminates 
problems of contamination. 


The “Y” pattern permits full flow, nearly 
equal to that of a gate valve, and also provides 
the vapor-tight closure and the ease of disc 
renewal of a globe valve. 


Fig. 1335 offers extra value by any test... 
initial cost, operating efficiency, low mainten- 
ance, You can convert this extra value into extra 
savings on your toughest corrosive services, Call 
your Jenkins Distributor, or write: Jenkins 
Bros., 100 Park Ave., New York 17. 


FULL, 
FREE FLOW 


through Fig. 1335 
is nearly equai to flow 
through a gate valve. 





Fig. 1335 “Y" GLOBE 
150 ibs. 0.W.G, at 500°F 
230 ibs. 0.W.G. at 100°F 
Sizes 1" to 4” 


@) Packing Box—Exception- 
ally deep and wide to hold 
optimum size packing. 


(2) Spindle—Polished shank, 
long-operating threads, bevel 
shoulder for backseating. 


(3) Gland—Two-piece for 
equalized pressure, tight seal. 


(4) Flanges—Conform to 
M.S.S, Standard Practice 
$.P.42 Specifications, 














JENKINS STAINLESS STEEL VALVE BOOKLET 
illustrates and describes wide range 
of Jenkins Globe, Gate, Check, and 
Y Valves, includes selection data, 
survey forms. Ask for Form 200-A. 
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what is your 


PULVERIZING 


problem? 


What is your milling problem uniformity? 
fineness? Do you need increased output at 
a lower cost? Without obligation to you, 
we'll grind a sample of your material in 
our pilot plant, using a production model 
Schutz-O’ Neill “Superfine” Pulverizer. We'll 
return your processed product with our 
Engineering Test Report giving exact data 
and including recommended Schutz-O’ Neill 
equipment, methods and mill plans for your 
job. 

This will give you full information on the 
versatility, particle size range and capacity 
of Schutz-O’ Neill “Superfine” Pulverizers. 
Backed by more than 60 years of continuous 
manufacturing and field experience. 


SCHUTZ-O'NEILL PILOT PLANT uses 
@ standard production model 16” 
Superfine Puiverizer. Mill compon- 
ents on wall at left in photo provide 
up to 100 different pulverizing set- 
ups, with a range from 40 mesh 

to 5 microns. 


Below are 
two typical pul- 
verizing problems 


that were solved 
by SCHUTZ-O’NEILL 














( ue. 1 Pulverizing 200-Mesh Cocoa Powder 


THE PROBLEM: Continvous production of 99.5% 
minus 200-mesh medium and high butter fat cocoa 
powder. Material is heat sensitive and begins to 
cake at temperatures prevailing in dry material 
pulverizers 


THE TESTS: Schutz-O'Neill Company, based upon 
many years’ experience in pulverizing cocoa powder, 
ran extensive pilot plant tests on cocoa powder con- 
taining 16% and 22% b.f. Exhaustive study of the 
problem, and evaluation of results of the pilot plant 
runs indicated continuous production of 200-mesh 
16% b.f. powder was practical when temperature 
of feed material did not exceed 70° F. Continuous 
production of 200-mesh, 22% butter fat cocoa 
powder was practical with refrigeration equipment 
lowering temperature of grinding chamber to 35 F. 


RESULT OF TESTS: Three major chocolate companies 


in the United States now use Schutz-O'Neill Super- 
fine Pulverizers for high quality, extra fine breakfast 


La production. 

















No. 2 400-Mesh Powdered Sugar 


THE PROBLEM: Capacity production of extremely 
fine powdered sugar (all finer than 400-mesh) for 
one of the country’s major sugar refiners. 


THE TESTS: Schutz-O'Neill conducted a 24-hour con- 
tinuous production run in their pilot plant with pul- 
verizer set to produce sugar with a top size of 40 
microns, for use in a new fondant-type sugor. An- 
alysis of pilot plant material in sugar refiner's own 
laboratory and by impartial University specialist 
showed product to meet specifications. The mass 
mean particle size analyzed to average |2 microns, 
with 99.8% minus 40 microns. 

RESULT OF TESTS: A Schutz-O'Neill 28” Superfine 
Pulverizer is now used for regular production of 
400-mesh powdered sugar by this refiner. 

WHAT IS YOUR PROBLEM? Write Schutz-O'Neill 
take advantage of their 60 years experience in 
solving pulverizing problems. 





y 





SCHUTZ-O'NEILLE COMPANY 


well les qnind @ sample fon You 
with the 


HUTZ-O'’NEILL 


Tell us the stock you want 
to pulverize, fineness, ca- 
pacity desired; we'll send 
shipping instructions. Or, 
write for literature de- 
sired on Schutz-O’ Neill 
Pulverizers, Granulators, 
Roller Mills, Sifters, Cy- 
clone Collectors, Hammer 


Mills 


ROLLER MILLS « CY HAMMER MILLS 


309 PORTLAND AVENUE + MINNEAPOLIS 15, 


LONES « SIFTERS « 


MINNESOTA 
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Mack's carefully-planned, well- 
designed, cab-forward series with 
the Verti-Lift cab holds all the aces 
for efficient hauling of maximum 
standard or specialized cargoes, in 
city delivery services or over the 
road. Take a quick look at all 

their features, and you'll see why: 


COMPACTNESS. One full foot shorter 
than any other C.O.E. Only 68” from 
bumper to back of cab. Takes 20 
square feet less shop space than 
tilt-cab trucks. 


READY ACCESSIBILITY —EASY 
MAINTENANCE, Revolutionary new 
Verti-Lift cab goes straight up... in 
seconds ... giving full exposure of 
front of chassis, engine, all accessories. 
Routine servicing is accomplished 
without raising cab. 


“DRIVER'S DREAM" CABS. 
Full-view windshields give unsurpassed 
vision up, down, and to either side; 
improved, easily entered driver's 
position is comfortable and roomy. 

This wide-door 3-man cab is fully 
insulated and ventilated, easily heated, 
and fumeproof. 


MANEUVER ABILITY. Shorter turning 
diameter —for instance, with 81/2” 
cab-to-rear axle dimension, turns can 
be made in a 34-ft. diameter circle. 
Easy parking and steering. Simple, 
conventional controls, Proved Mack 
Magnadyne® engine provides ample 
power for the steepest hills, quick 
pick-up in stop-and-go city traffic. 


DEPENDABLE, ECONOMICAL. Uses 
Mack-built, Mack-proved components 
with Mack’s consistently powerful, 
fuel-saving engines, rugged, smoothly 
operating transmissions, dependable 
brakes. In every respect, these are real 
Macks—the longest-lived, most 
productive and economical units 

you can operate. 


ADAPTABLE. 20,000 Ibs. to 28,000 
Ibs. G.V.W. as platform truck, and as 
a tractor in the 40,000-53,000 Ibs. 


G.C.W. range, four wheel or six wheel, 
a2 this versatile cab-over is adaptable to 

= your specific requirements. 

Come see them—compare them 

against the trucks you now own, 

iV) SERIES against any other C.O.E. Your 

Mack Factory Branch or 

Authorized Distributor will be glad 

to give you the complete story. 


3524 


MACK TRUCKS Empire State Building, New York 1, N. Y. 
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try TITA N | UJ M for the tough jobs 


Take, for example, fish packing, where the corrosive 
attack of sea water and brine on equipment is a costly 
problem, It’s no problem for REM-CRU titanium, 
though—for titanium is entirely immune to such attack. 
In fact, test samples of REM-CRU titanium were ex- 
posed to sea water and ocean atmosphere for five years 
with almost imperceptible effect . . . it would have taken 
1250 years to reduce the thickness of the sample .001”! 

Titanium can end corrosion problems, too, in vege 


table canning — condiment bottling — any type of food 


processing where corrosive conditions are encountered. 

For titanium has so many remarkable properties that 
until recently most of it was reserved for defense produc- 
tion. But now there are adequate amounts of REM-CRU 
titanium available for your use. And that’s good news, 
for titanium can handle many tough jobs in the food 
processing industry better than any other material. 
REM-CRU, leading producer of titanium, will be glad 
to work with you in making the best, most profitable use 
of this versatile new metal. 


To keep abreast of the latest developments on this vital 
metal, write to Dept.FEIOfor the Rem-Cru Review —a 
free periodical presenting the latest technical data on 
titanium alloys. 


TITANIUM REM-CRU TITANIUM, INC., MIDLAND, PENNSYLVANIA 


For more information, use coupon on last page 
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LTON 


Ingredients 
for 
Finer 


Flavor 


VANILLIN, U.S. P. 
Bases VANITROPE™ brand propeny! guaethol 
TRUE FRUIT CONCENTRATES 


ole -Melislolile Mill-Me oleelel a tM Lil ol MT Molar -elile MoM lil-Migelel-) 
Tolmmillelic time lcliih mm -tAl-lat Mim ielelel Melle Ml sl-\7-1celel-) 


Superior quality plus special services are rapidly building 
for Shulton the reputation as an outstanding source for 


flavoring ingredients 


Your inquiries will receive our prompt attention. 


Samples and Technical Information Available on Request 


FINE CHEMIC At eas 


DIVISTON ae 


Sales Office. 630 Filth Avenue © ©. New York 20 
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Now! Instruments 
count costs, too! 


In any type of manufacturing operation 
whether candy or cable . . . bread or boats 

silk or steel—you find one universal 
language spoken. It’s the language of costs 
and it must be spoken fluently. 


How much—in gallons, pounds, cubic feet, 
kilowatt hours, time--must be translated 
into how much in dollars to give you an 
accurate accounting of costs? 


Instruments can answer the question for you, 
with accurate records of flow, level, down- 
time, weight. 


A new dimension in instrumentation 


Instruments are doing an amazing job in 
measuring and controlling numerous process 
conditions— temperature, pressure, flow, pH, 
liquid level, specific gravity, and many 


others. 


Instruments can do just as amazing a job in 
helping you measure process costs—auto- 
matically, faster, more accurately, and in a 
more penetrating way than ever before. 


What kind of cost data 


can instruments collect? 


Cost data related to flow of: 
steam, water, gas, oil, chemicals, raw ma 
terials, intermediate products, finished prod- 


ucts, by-products, wastes. 


Cost data related to levels of: 
storage tanks, evaporators, vats, boiler 
drums 


Cost data related to downtime of: 
presses, production machinery, stills, boilers, 


dryers, pumps, compressors, other machines. 


Cost data related to weight of: 

coal and other solid fuels, raw materials, 
intermediate products, finished products, 
by-products, wastes. 


Cost data related to the production and 
consumption of utilities. 


Your Honeywell sales engineer will be glad 
to fill you in on this important new field for 
instrumentation—instruments as an aid to 
cost accounting. Give him a call... he’s as 
near as your phone. 


Automatic 
temperature 


monitoring 


guards stored 


w 


ecceeccoeccocecet 
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Thermocouples spaced along suspended WNylon- 
covered sensing cable detect grain temperature at six- 
foot intervals in each of the 550 storage bins. 





Job of keeping tabs on tempera- 
ture of 10 million bushels of 
grain stored in huge Farmers 
Commission Company elevator, 
Hutchinson, Kansas, is split 
up between two Hot Spot De- 
tector systems. Manual system, 
left, checks 276 bins. Automatic 
system, right, scans 274 bins 
Grain temperatures are read off 
sensitive Electronikh Indicators. 


é 
y ryrrrigtis 




















grain against spoilage 


wes stored grain begins heating, it’s a sure sign 
of trouble ahead. A rise in temperature, caused 
by insects, moisture pockets, dirt-chaff, or molds, 
signals the start of spoilage action. 


With early warning of exactly when and where heat 
develops, however, operators can take immediate 
steps to protect their grain and guard against dollar 
loss. A dependable, foolproof system, developed and 
engineered by Hot Spot Detector, Inc., now senses 
the slightest rise in temperature anywhere in the 
grain and allows sufficient time to turn, fumigate, 
aerate, or dry the heating portions. 


Heart of the Hot Spot Detector system is a sensitive 
ElectroniK Indicator which quickly signals tempera 
ture readings from thermocouples spaced at 3-, 6-, 
or 7-foot intervals throughout the stored grain. The 
Indicator, graduated from 0 to 150 F, has a big 
round dial which can be read as far away as 60 feet. 


Temperature readings are accurate to four-tenths of 


a degree. At various levels in every bin temperatures 


may be checked by means of manually switched 
controls . . . or scanned automatically, a thermo 
couple temperature report every four seconds. 


In terminals, sub-terminals, country stations, and flat 
storage, the accurate Hot Spot Detector system pro 
tects grain against expensive spoilage, provides a 
valuable guide to plant operation, and reduces the 
cost of operating elevators. The ElectroniK Indicator 
may be installed in headhouse, gallery, or office . 
for most convenient, centralized regulation. 


Here is one more outstanding example illustrating 
how versatile ElectroniK indicators, recorders, and 
controllers are contributing to more efficient, more 
automatic, and more economical operation in the food 
industry. Ask your nearby Honeywell sales engineer 
to discuss ways in which ElectroniK instruments can 
benefit you. Give him a call...he’s as near as your phone 


MINNEAPOLIS-HONEYWELL REGULATOR Co., [ndus 
trial Division, Wayne and Windrim Avenues, Phila 
delphia 44, Pa.—in Canada, Toronto 17, Ontario. 


Honeywell 


BROWN INSTRUMENTS 


ist we (Controls 








These men 
are BUILDING 
an oven... 


These men 
are INSULATING 
an oven... 








... with J-M MARINITE*— 


the structurally strong insulation that controls heat to 9OOF 


LARGE SHEETS speed 
construction, are light 
and easy to handle, 
provide maximum 


heat control 


EASY TO WORK, 
Marinite may be 
cut drilled, and 
shaped with ordi 
nary woodworking 


tools 


Johns-Manville 


Provides economical operation. J-M Marinite permits uniform 
temperature control in ovens, driers and other high-temperature 
equipment. Low heat capacity . . . reduces heat-up and cool-off time. 
Homogeneous material won't bulge, settle or sag . . . eliminates “Hot 
spots.”’ Outside framing cuts through-metal heat loss to a minimum. 


Needs no maintenance. J-M Marinite is made from asbestos and 
diatomaceous silica. Unaffected by moisture ... won't rust, rot, mold 
or corrode. Normally requires no protective coating. Easy to keep 
clean. Lasts indefinitely without replacement. Minimizes down-time. 
Easy to erect. J-M Marinite builds and insulates in one operation. 
Easily fabricated with woodworking tools. Can be applied by your 
own construction crews ... no special training needed. Goes up fast 
with minimum angle-iron framing. 

Write for new Marinite brochure IN-153A to Johns-Manville, Box 
60, New York 16, N. Y. In Canada, Port Credit, Ontario. 


*Marinite is a registered Johns-Manville trade mark 


“ INSULATION 


menial 


MATERIALS “ENGINEERING - APPLICATION 
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drinks that “hit the spot” 
are 
flavor- 


These gleaming stainless steel . Dp ro t ected 


tanks, made by the Metal-Glass : 
Products Company, Belding, Michigan, Ww th 
protect the delicate flavors of cola drinks. er 
And they help keep them fresh and pure. 


They'll keep right on doing it for years, too. 
For stainless is a tough, bright metal that 
resists wear and corrosion — even from strong 
cleaning agents. And since it’s stainless all 
the way through, there’s no surface plating to 
chip or wear away. But most important of all is 
the fact that stainless is 

inert ...it never adds 

unwanted flavor to 

beverages — even dairy 

products. And, of course, 

stainless is a snap to 

keep spotlessly clean. 


That’s why it’s standard 
equipment for tanks, 
pasteurizers, bottlers, 
piping, fittings—every- 
where that food and 
metal come in contact. 
It’s the most practical 
choice you can make. So 
next time you’re buying 
equipment make sure 
it’s of Crucible stainless 
steel. Crucible Steel 
Company of America, 
Henry W. Oliver Build- 
ing, Pittsburgh 30, Pa. 

















| CR U C { % LE | first name in special purpose steels 


Crucible Steel Company of America 
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Schlitz is a dependably-good 
_“ favorite in millions of homes. Dealers welcome 
this fast-selling beer too. It is attractively packaged, 
strongly promoted, securely delivered. 
Retail sales clerks are stacking displays of Schlitz today—by the bottle, 
can and carton. UNION is among the major suppliers 
of corrugated shipping containers for Schlitz. 
Union cartons deliver the goods safely, do an 


effective merchandising job as well. 


NION BAG & PAPER <p 


_ the 
CORRUGATED CONTAINER DIVISION + Box Plants: Savannah, Ga., Trenton, N. J., Chicago, il 


PRODUCTION 
Eastern Division Sales Offices: 1400 E. State St., Trenton 9, N. J. * Southern Division Sales Offices: P.O. Box 570, Savannah, Ga. 
Western Division Sales Offices: 4545 West Palmer, Chicago 39, [ll. * Executive Offices: Woolworth Bldg., New York 7, N. Y. 
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UNITED PRESS 


At the Los Angeles plant of 
Pillsbury Mills, Inc... . 


p-ic 


pic Twin Shell Blender* 
mixes dry feed locally— 
cuts freight costs, ends delays. 


Production worker Cruz Flores starts filling pe 
twin shell blender with limestone flour. Pencillin 
drugs are also added, then... 


an 


’f 


Serene se 
Semmes 


Pe ee ae 

After pushing starting button, Flores is free for other work until mixing is Dust-tight slide valve is opened, thoroughly blended 

completed. Power consumption is low because of p's unique patented design. feed flows out freely from pc's smooth, obstruc- 
Finally... tionless interior. 


When your blender gives a thorough mix, does it fast, “The time and labor required to operate it is negli- 
and is easy to operate and maintain—then it’s a cinch gible,” in Mr. Wilson’s words, and both discharging and 
to “roll your own.” In fact, sometimes it’s even better! cleaning are equally easy. Absence of interior obstruc- 
That’s the conclusion of Pillsbury Mills, Inc., Los tions means free material flow, and “... we just haven't 
Angeles plant, and they know by experience. had any maintenance problems.” 

Mixtures of anti-biotic-treated feeds were previously pc twin shell dry blenders are continually making 
shipped west from the main plant in Iowa. “If there records in dozens of other fields—for speed, ease of 
was a critical hold-up in deliveries,” says Los Angeles operation, uniformity of blend. Send us a sample of 
plant superintendent Charles F. Wilson, “we faced a your materials for a thorough blending analysis—or 
stalemate in operations. Moreover, there were freight write today for fully illustrated Catalog 12. 
costs. Now, with our pk blender, all that is changed.” Patented 


the Patferson-Kelley Co., inc. 


1600 Lackawanna Avenue, East Stroudsburg, Penna. 
Qe 


101 Pork Avenue, New York 17 * Reilway Exchange Building, Chicago 4 * 1700 Walnut Street, Philadelphia 3 * 96-A Huntington Avenue, Boston 16 * and other principal cities, 
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SANITARY | | 


what do you need ?—Angelica has it! 


For the largest selection of uniform designs and mate- Send your uniform problem to Angelica. 
rials, hundreds of plants from coast to coast rely on the WRITE TODAY! 
world's largest manufacturer of washable uniforms — 
Angelica! 
Whatever your reason for uniforms, whether it is 
appearance, sanitation or safety, Angelica can give you 
exactly what you need! 
Do your uniforms take a lot of punishment in the plant 
and in the laundry? Quality fabrics like Angelica'’s exclu 
sive Monte* Cloth and Armor* Cloth assure longer wear! 
You can choose from Angelica's huge stock of styles and 
fabrics. Or if you have a unique problem requiring special 
uniform features, Angelica can solve that, too! — —— *T. M, Reg. 


1427 OLIVE, ST. LOUIS 3 + 107 W. 48th, NEW YORK 36 + 177 N. MICHIGAN, CHICAGO 1 ¢ 110 W. 11th, LOS ANGELES 15 
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DEPENDABLE COLORS 
for Disouminaling Buyew 


@ Unlimited production facilities 


@ Complete technical service 


® Accurate blending 


® Nationwide distribution 


Write us for Prices and Detailed Information. 


U.S.P. Vitamins in bulk 
e @ 


SUBSIDIARY OF STERLING DRUG INC, 





11450 BROADWAY, NEW YORK 18, N.Y 
2020 Greenwood Avenue, Evanston, Hl 
WAREHOLSE STOCKS Rensselaer, N. Y kvanston, Ill Low Angeles 
ine 


FACTORY ‘ INNATI, OHLO 











anch Oth 
alu Kansas City (M / ine Winneap 


WORLD’S LARGEST SUPPLIERS OF VANILLIN 
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<= WESTON all-metal THERMOMETERS 


(with Multiple Helix”) 


Here’s another typical example of how large processing plants have 
solved temperature checking problems, and cut thermometer costs 
besides. With a WESTON dial-type thermometer at every checkpoint, 
temperatures are read at a glance in far less time, and with far 
greater accuracy. Their sturdy all-metal construction resists breakage, 
gives them far longer life on operating equipment. And the exclusive 
WESTON multiple helix employed assures dependable accuracy during 
all this long life. 








Available in a broad selection of types, sizes, ranges and stem lengths, 
WESTON thermometers are today standard on all types of mobile and 
stationary equipment and machines, large and small; as well as on 
piping, conduit, ducts, etc. Ask your distributor, or local WESTON rep- 
resentative for complete information, or write for descriptive bulletin 

WESTON Electrical Instrument Corporation, 614 Frelinghuysen 
Avenue, Newark 5, New Jersey 


*This WESTON-made sens- 
ing element is the more 
costly, non-sagging, multi- 


ple-helfx. Carefully aged 
over a broad temperature 
range for long periods, it 
5537 


assures better accuracy, 
over a longer life. 


mB 











How Link-Belt applies 


STANDARD 
or SPECIAL 


meet your needs 


This 4-phase service saves you time... spares you details 


ANALYSIS AND ENGINEERING serv- 
ice is provided by a district sales 
office in your area. From long ex- 
perience, Link-Belt District Engi- 
neers can quickly ascertain the best 
conveying arrangement for you. 


COMPLETE LINE OF SCREW CON- 
VEYOR COMPONENTS and related 
elevating, conveying and power 
transmission equipment is your 
assurance that specific needs are ful- 
filled efficiently and economically. 


EASY ERECTION is achieved 
because of pre-fitting, match 
marking, close-tolerance manufac 
turing and Link-Belt drawings 
Link-Belt will handle erection if 
you wish, 


At Midwest bakery, Link-Belt twin screw feeders and screw conveyors 
provide sanitary handling of sugar and flour to bins and sifters 


Extensive engineering experience has provided Link-Belt 
with standard solutions to specialized screw conveying re- 
quirements. In addition, local availability of Link-Belt engi- 
neering service and quality components assures prompt, 
efficient action. That's why—whether you plan a complete 
new system or improve ment of present arrangements— a call 
to your nearest Link-Belt office is a sure step to lower han- 


dling costs, 


SATISFACTORY PERFORMANCE is 
assured when you rely on Link 
Belt as a single contract source for 
your complete system. We will ac 
cept full responsibility for placing 
it in operating readiness 


SCREW CONVEYOR EQUIPMENT 


LINK-BELT COMPANY: Executive Offices, 307 N. Michigan Ave., Chicago 1. To Serve Industry There Are Link Belt Plants, Sales Offices, Stock Carrying Fac 
tory Branch Stores and Distributors in All Principal Cities. Export Ofice, New York 7; Canada, Scarboro (Toronto 15); Australia, Marrickville, N.S.W 
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Representatives Throughout the World, 
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What you see above is a Dempster-Dumpster serving one of its detachable ‘; 
containers. Multiply this simple pick up, haul and dump operation by scores 
of steel containers built to meet your requirements for handling waste or 
salvable materials, raw and finished products, fluids including acids, combus- 
tibles, dusty materials, etc. You have, then, mass-handling of bulk materials 
with one truck and one man! 





DEMPSTER BROTHERS 
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Tilt Type Container is handling filter dirt 
at a plant in Illinois. Note container is 
equipped with casters and placed under 
chute, through which the filter dirt passes 
directly from presses. As each container 
is filled, it is replaced with an empty one. 


Three heavy duty Drop Bottom Type Con- 
tainers, shown below, are loaded with 
cast iron fittings from conveyor at plant in 
Birmingham. Dempster-Dumpster picks up 
each container when loaded and hauls the 
finished products to shipping department. 


Tank Type Container is being filled with 
used oil from a ship. Time required to 
hau! loaded container to reclaim station, 
drain and return for refilling—10 minutes. 
Time cycle of the former method using 
conventional barrels——60 minutes. 


Here's another example of the many types 
of waste materials handied by this system. 
The Skip Type Container shown below is 
located under hydropulper at a paper 
plant. Picture was shot while container was 
being filled with rope waste sludge 


A loaded Apartment Type Container, 
equipped with roller bearing casters, is 
being rolled to outside of this plant build 
ing Dempster-Dumpster will pick it up, 
hau! to disposal area, dump the refuse and 


return empty container for refilling 


Waste materials are loaded into these 
Universal Containers at a food plant ware 
house. Containers have lids in top, as well 
as a door in each end, which are opened 
to make deposits, then closed, sealing ma 


terials in container 


materials with one truck...one man! 


A FEW OF THE HUNDREDS of containers avail- 
able are shown above in actual service. They are 
built in capacities up to 21 cu. yds.—several times the 
capacity of the average dump truck body. One 
Dempster-Dumpster, operated by only one man, the 
driver, serves scores of big detachable containers, one 
after another—handling materials of every descrip- 


tion. It’s like having one truck with scores of bodies! 


Records of performance in dozens of installations 
prove beyond question that savings are tremendous! 
The Dempster-Dumpster System cuts costs of equip- 
ment and operation. It is common knowledge that 
one Dempster-Dumpster will perform the work of 
several conventional trucks, reducing investment ac- 


cordingly. This system eliminates standing idle time 
and re-handling of materials. Once placed in these 
containers, materials remain there until hauled to 
destination. Efficiency, sanitation and good plantkeep- 
ing are big advantages. Materials to be transferred or 
disposed of are constantly being placed in the con- 
tainers as they accumulate. Containers for handling 


refuse are fire-proof, rat-proof and scavenger proof, 


With no obligation on your part, our engineers 
will be glad to make a comprehensive fact-finding 
survey to determine the cost-cutting possibilities of 
this equipment in your plant. Write us for complete 
information today! Manufactured exclusively by 


Dempster Brothers, Inc. 


7105 SHEA BLDG., KNOXVILLE 17, TENNESSEE 
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What happens to your 
starch thickener 


between freezing and thawing ? 


¢ Are you troubled with: * Looking for a starch that will be unaffected by: 
lumping or cheesy texture time and temperature changes 
poor reconstitution with added liquids other ingredients 
masked flavor processing methods 


clouded color? variances in equipment? 
National is in a position to help you — with a variety of special starches to meet 


the individual needs of your foods from soup to dessert. Our food technolo 


gists will be happy to work with you. Write or telephone for samples and data. 


STARCH PRODUCTS INC. 


® 735 Battery Street, San Francisco 11 
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NEW DU PONT ODORLESS 
MILDEW-RESISTANT ENAMEL 


] 


solves mildew problem 
in hundreds of 
food plants 


Food-plant managers across the country 
have found that Du Pont Odorless Mildew- 
Resistant Enamel Oyster White retards the 
growth of most types of mildew on walls 
and ceilings. Formulated with solubilized 
copper-8-quinolinolate fungicide, Du Pont 
Mildew-Resistant Enamel is especially suit- 
able for meat-packing plants, poultry and 
cheese plants, creameries and other areas 
where mildew presents a major problem. Peidieiieiits dhaiek Ghldiads of heninad celisg te foed-orseantnn 
Tests prove that in most types of food proc- plant after three years’ exposure. Lower strip: cleaned but left 

P ° P ° unpainted. Upper left: painted with ordinary non-fungicide en- 
essing plants it effectively retards mildew amel. Upper right: painted with Du Pont Mildew-Resistant Enamel. 
formation for months . . . eliminates the 
need for constant cleaning and scrubbing. 
And Du Pont Mildew-Resistant Enamel Check these important advantages: 
resists chipping and cracking . . . stays 
bright-looking month after month. What’s ¥ Effectively retards most types of mildew 
more, when you consider the expense of 
constant cleaning, you'll realize just how ¢ Cuts maintenance costs 
economical this superior maintenance fin- 
ish is. Mail the coupon today for complete 
information. 


¥ Odorless during application 


FREE LITERATURE! Mail coupon today. J 


E. |. du Pont de Nemours & Co. (inc.) 
Finishes Division, Dept. FE-510 
Wilmington 98, Delaware 


Gentlemen 
Please send me, without obligation, free literature on how to 


6 uv 6 eat OFF combat mildew. 


BETTER THINGS FOR BETTER LIVING 
+. THROUGH CHEMISTRY Nome 


City ie es ae State 


Chemically engineered to do the job better 
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At an Eastern food processing plant, slices of No. 1 
potatoes up to 14-inch are pumped at 80 RPM, smaller 
diced No. 2 potatoes at 150 RPM. Mixers feed the salad 
into hoppers leading into the pump. A B-10 Moyno food 
pump moves the large slices gently through the pump 
and a 4-inch glass pipe into standard filling machines 
that fill pint, quart, and gallon jars. When the Moyno 
isn't pumping potato salad, it pumps other foods such 
as cooked cranberries, whole-kernel corn, pickle relish 


This Moyno Pumps Potato Salad With 
Slices Up To 1%-inch...Without Crushing! 


The Moyno can pump potato salad 
and a lot of other materials without 
because 
of the unique progressing cavity 


making mush out of them 


principle, 

Moynos have no valves and pis- 
tons, no vanes or other devices that 
cause churning and turbulence. The 
Moyno has a simple screw-like rotor 
turning within a double-threaded 
stator, This design creates cavities 
which progress smoothly toward the 
discharge end of the pump, carrying 
the material being handled. The 
material is not squeezed or churned, 


Pumps Practically Anything 
That’s why the Moyno successfully 
handles such hard-to-pump materials 
as non-pourable pastes, frits, plaster, 
highly volatile liquids, and materials 
containing large particles, such as 
potato salad, fruit, cherries, chow 
mein—even oysters! In fact, the 
Moyno handles practically anything 
that will pass through a pipe. 


Many Other Advantages 
Moynos pump many hard-to-pump 
materials with a minimum of abra- 
sion and wear, Many plants have 
adopted Moynos simply because they 
last so long. 

Moynos provide positive displace 
ment, Moynos can pull up to 29 
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inches vacuum while discharging un- 
der pressure. Big Moynos deliver up 
to 500 gpm; can provide pressures 
up to 600 psi in the smaller frame 
sizes, They even get up to 1000 psi 
momentarily, 

The Moyno is reversible—it pumps 
equally efficiently in either direction. 

With the Moyno, accurately me- 
tered flows are obtainable by reg- 
ulating operating speed. 

Moynos are trouble-free. They are 
self priming ; won’t cavitate or vapor 
lock, There’s just one moving part 
no valves to stick, no pistons to gum 
up. Built for tough service. Easy to 
maintain, Moyno pumps are easy to 
take apart for cleaning. 


Write For 
Bulletin 


You may save a good 
deal of money or 
solve a tough prob- 
lem by finding out 
about this simple, 
versatile pump 
Write for Bulle 
tin 30Ff 











HOW IT WORKS = ™ 


Rotor is like a stretched-out corkscrew. It turns within a stator 
that has a double internal thread. Thus rotor and stator form 
closely fitted cavities. As the rotor turns, these cavities progress 
evenly toward the discharge end of the pump without closing up 
That's why the Moyno easily handles materials without crushing 
churning, or aerating; and why it can handle so many different 
things solids in suspension, pastes, abrasives, highly volatile 
liquids, tars, soaps, caustics even cement and plaster 


FOR DESIGN ENGINEERS 


Moynos are available in small 
sizes and special designs for use 
in automatic washers, drink dis 
pensers, sprayers, oil burner 
machine tools, gasoline pumps 
and a wide variety of other equip 
ment. If you are designing ma 
chinery, we'll work with you, in 
confidence, to integrate pump 
design with your problem 








ROBBING « MYERS, me. 


SPRINGFIELD, OHIO © BRANTFORD, ONTARIO 


o 


Desk, Window, and Horsts and Moyno 
Household Fans Cranes Pumps 


Fractional and 
integral HP Motors 
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HATEVER your canning needs, 
Heekin can better meet your metal 
packaging problems because Heekin 
Cans are Product Planned. At Heekin, 
you will find laboratories where metal 
packaging research is years ahead 


...in every field. You will profit by 

ij oo) \ Heekin's fifty-four years of metal 

 e pease cans packaging experience. Heekin Cans 

... plain or lithographed ...are prod- 

uct planned...planned for your profit. 





THE HEEKIN CAN CO. nin AT CINCINNATI ‘ ‘norw000, OHIO; 
CHESTNUT HILL, TENNESSEE; SPRINGDALE, ARKANSAS 











% THE W. 
signed and built specialized mechanical, electrical, 
and hydraulic equipment and machines since 1872. 
A highly successful Coordinated Designing, Engi- 
neering, and Equipment Manufacturing Service has 
been developed during these years that has helped 


F. & John Barnes Company have de. 


many industries solve thousands of difficult pro- 


duction problems. 


Now, Barnes offers an expanded program for the 
Food Processing Industry .. . a service that has been 
gradually developed during the past eight years. The 
five examples shown here are typical of the broad 
range of standard and special equipment that is today 
helping a number of processing plants to reduce 
work handling and cut costs. 










oe 



















BARNES 
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| DOLE ASEPTIC CANNING 
SYSTEM — A short-time, 
high-temperature canning 
that permits 
) speedy, continuous pro- 
cessing... 
higher quality, better 
flavor, color and texture 
of the product. 


metho 


407 SOUTH WATER STREET * 






An Expanded 
Manufacturing 


Since modernization and mechanization of manu- 
facturing processes has been a Barnes specialty, you'll 
find competent engineering counsel and complete, 
dependable facilities available to help you solve 
complex problems quickly. 


ASK FOR FREE ANALYSIS OF YOUR PROCESSING METHODS 
Prepare now for even more competitive days ahead, 
Call in a Barnes Processing Equipment Engineer. 
He'll work with you in developing better cost-cutting 
methods and equipment. 


EMPTY GLASS SINGLE FILERS—Handle up 
to 600 jars per minute with practically no 
breakage. Design permits handling different 
sizes of jars. Semi-standard units available 
for odd-shaped jars or bottles; other units 


guarantees handle tin and glass interchangeably. 


W.F. & JOHN BARNES COMPANY 
PROCESS EQUIPMENT DIVISION 


ROCKFORD, ILLINOIS 
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ae 


Engineering and Equipment 


tg 


Service for Food Process Plants 


BARNES COORDINATED SPECIAL MACHINERY DESIGNING AND MANUFACTURING SERVICE INCLUDES: 


| PRELIMINARY ANALYSIS—Highly trained, skilled tech- 
nicians work with you in analyzing your present facilities . . . 
recommend replacement or modernization where necessary, 


S DESIGNING AND ENGINEERING—Experienced Mechanic- 
al, Hydraulic, and Electrical Engineers work together at 
Barnes. Teamwork helps solve complex problems quickly 


and efficiently. 


CARTON UNCASERS AND RECASERS — 
High-speed, electro-magnetic equipment 
designed and built by oe to uncase, 
unscramble, count, pattern-form, and re- 
case automatically. Unit above performs 
both operations. Individual units available 
to uncase or recase. 


GET THESE 


There are reams Of factual, down. 
to-earth information waiting for 
you... case histories — facts — 
figures for you to compare. Tear 
out and mail this convenient 
coupon NOW! 


FOOD ENGINEERING, 
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RETORT BASKET LOADERS AND UNLOAD- 
ERS—A tomatic hydraulic units for handl- 
ing glass, round or square cans at speeds 
in excess of per minute. Smooth, 
continuous automatic flow virtually elimi- 
nates glass breakage and dented cans. 


2 PROPOSALS AND COST ESTIMATES—Where new equips 
ment is recommended, complete and detailed reports and a 
cost analysis are submitted for consideration. 


4 SPECIALIZED MANUFACTURING FACILITIES—A 75-year 
background and a large, well-equipped, efficiently tooled 
plant assure highest quality, dependable, cost-cutting machines 


NEW LIBRASCOPE FILLERS — For liquids 
and semi-solids. Fast, accurate filling in 
tin or glass containers. Engineered to cut 
maintenance. Built in Gravity, Gravity 
Pocket, Piston, and Bottom Fill Piston types, 
From 6 to 27 stations to meet your needs 


eee ee ee eee ke ee ee ee 


Dole Aseptic Canning System 
Empty Glass Single Filers 
Special Conveyors and Elevators 
We would like to have a Barnes 


NAME __ evittieainmnaiasmneniiais 
ee 
ee 


cry 


We are interested in additional information. Please send us free literature on the follow 
ing, and additional data on your Engineering and Equipment Manufacturing Service 


Processing Engineer 


Retort Basket Loaders and Unloaders 
Carton Uncasers and Kecasers 
Librascope Filler 


call at our plant 


POSITION 


For more information, use coupon on last page 














His job is easier because his truck 1s 
cooled with COLDMOBILE 


With Coldmobile, the driver has no sensitive con- 
trols to adjust. No defrosting is necessary. Truck 
temperature is automatically controlled to stay con- 
sistent even after many door openings. Cool air is 
continuously circulating throughout the truck to 
keep all meat, poultry or any perishable always 
fresh... constantly protected, 


Coldmobile Units Are Truck-Powered for Big Savings 
Here’s real economy! No separate engine or bat- 
teries are required for refrigeration. Maintenance 
for these “extra” units is eliminated, and truck re- 
frigeration becomes the by-product of driving. Yet 
Coldmobile units operate at peak efficiency with 


little effect on fuel consumption, 


Easy to Install, Easy to Maintain. Units are sealed at 
the factory. No oiling or greasing is necessary, for 
all moving parts have sealed-in lubrication. 
Models for Stand-By Operation. Model L (wt: 350 Ib.) 
operates only when truck is running. Model LE 
(wt: 550 lb.) has convenient plug-in for stand-by 
operation. Model Split LE (wt: 600 Ib.) with plug- 
in for trucks of low body height. All units provide 
more BTU capacity per pound than any other truck 
refrigeration unit. 


For complete information write 


COLDMOBILE DIVISION . 


UNION ASBESTOS & RUBBER COMPANY 


2900 W. VERMONT AVE. - BLUE ISLAND, ILLINOIS 


FOOD ENGINEERING, OCTOBER, 1955 


For more information, use coupon on last page. 





This 
apple 


has a flavor which 
appeals because 


it's true 





and rich 


Bite into a ripe, red apple 

That’s the taste Norda Apple 

gives you. Norda puts into apple 
what sunlight and Nature store up 


Norda nodes of in-blown flavor have 
enriched the flavors you'll use, They have 
new in-grown completeness, a new real-fruit 


quality. Norda skills are responsible 


You will find Norda’s new in-blown flavors 
wonderfully adaptable, They are flexible to 
every one of your varying flavor requirements. You 


will save money with them 


Send for free samples and see. Your 


letterhead brings the proof 


Use 


“A Favorite to Flavor It” 


Norda 


NORDA, INC 
601 West 26th Street 
New York 1,N.Y 








CHICAGO * LOS ANGELES * SAN FRANCISCO * MONT Al * HAVANA °* NOON * PARIS © GRA‘ 
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CONVEYING @ 
TRANSMISSION MACHINERY CONTRACT MANUFACTURING 








when your conveying job calls for 


Stainless Steel... call for JEFFREY 


EE 





Many companies make fine stainless steel. Jeffrey 
can fabricate this metal with a high degree of skill. 
Your materials handling problems calling for stainless 
steel are our specialty. 


Experienced engineering and production personnel, 
plus special manufacturing equipment, enables Jeffrey 


to build entire handling systems, furnish standard con- 
veyor units, or supply replacement parts in Stainless steel, 


Jeffrey's experience with stainless steel fabrication 
includes work with every grade metal from the costly 


PROCESS! 


For more information. use coupon on last page 


to the relatively inexpensive types. Craftsmanship re- 
mains high regardless of the grade metal specified. We 
can cast, weld, roll or bolt stainless steel without altering 
the quality of the raw material, 


Next time you have a handling operation involving 
corrosive materials, write to Merchandise Sales Division, 
The Jeffrey Manufacturing Co., Columbus 16, Ohio. 
We'll be glad to solve your problem with high-quality 
stainless steel products 


GU EFFREY 
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VINEGAR, OIL and PIPE 


Pfeiffer Food Products mixes vinegar 
and oil and secret things to create 
a fast-selling, especially-good salad 
dressing 

People have digestive systems 
equipped to enjoy the blend. A lot of 
pipe systems don't. 

Vinegar eats away metal pipe—even 
corrosive resistant metal pipe. Oils 
find places to hide and cling and spoil 

Corrosion and contamination are 
expensive, But Pyrex brand glass 
pipe isn't expensive—and it prevents 


corrosion and contamination. 


For more information, use coupon on last page 


v 


Glass pipe refuses to be bothered 
by any food acids, hot or cold. Hard 
and smooth, glass denies slippery oils 
a place to cling 

Cleaning calls for a detergent, a 
rinse of steam or hot water or cold 
water, Cleaning goes on in place with- 
out down time 

Hundreds of food processors use 
They find it 
To find out 


Pyrex brand glass pipe 
profitable. You will, too 
how much Pyrex brand glass pipe 
can do for you, write, wire or phone 
for Bulletin EA-1. 


You can mount PYREX pipe on walls 
or hang it as you would any pipe. It’s 


easy to install. 


Coming meath Athtich tt Gltesd 


FOOD 


ENGINEERING, 


OCTOBER, 
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Use these specialists to create 
NEW PROFIT OPPORTUNITIES 


and scientific resources to bear on problems relating to 


Today's consumers are nutrition-minded and open-eyed, 
yet cost conscious. To survive under these circumstances, 
a food product needs to offer something extra. If you are 
developing a new product, or must cut production costs 
on a staple, it will pay you to call in the Merck team. 
Here’s what they have to offer: 


SALES—Individual Merck representatives are specialists 
in cereal chemistry, vitamin technology, baking technol- 
ogy, meat packing, freezing, canhing, and bottling 
rhrough well-developed team play, your problem gets 
to the right man fast. 


TECHNICAL SERVICE — The Merck technical service staff 
knows the food industry from albumin to zwieback. In 
addition, it can bring the ¢ ompany’s entire technical 


Research and Production 


for the Nation’s Health 


the developing, manufacturing, analyzing, or labeling of 


food products 


RESEARCH— The Merck staff of research chemists is one 
of the country’s largest. From this creative group have 
come major discoveries in vitamins and other scientific 
developments—with many practical and potemtial food 
applications. Merck customers, of course, are the first 


to enjoy these advances 


PRODUCTION— Merck is the world’s foremost producer 
of vitamins and a major source of fine chemicals for the 
food industry. Through the years customers have come 
to rely on the purity, uniformity, and dependability of 
every Merck product they buy, 


MERCK & CO., INC, 
Manufac turing Chemists 


RAHWAY 4enseery 


© Merch & Co, in 
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STANDARD SANITARY PUMP 


V-BELT SANITARY PUMP 


pact design with steel base plate anc ideal 


with bol! feet for fi 
Efficient, sanitary 


stable legs 


VENTED COVER PUMP 


VARIABLE-SPEED PUMP 


wherever 


required while pump is ir 


plished simply by turning 


of 
J. 
“I, 


: 


WAUKESHA 
hoice 


wherever periodic 


HIGH BOY 
V-belt dr 


when a ve is nee 
speed changes 
Smooth 


intageous stream 


ver fully splash-proofs the pulleys and belts 


PORTABLE PUMP 


a variation in capacities A versatile unit. Can be moved easily to any 


part of the plant. Rugged construction. Avail 


gear head and V-belt 


ope 


1 whee able i models 


Typical of the complete line of Waukeshq pumps for the food industry 


YOUR BRAND NAME and YOUR FOOD PRODUCTS 


with a WAUKESHA Sanitary P.D.* PUMP! 








SIZES—W aukesha 
able with inlet and outlet ports from 1 
to 3°’ diameter. 


CAPACITIES—Pumps are available in 
a wide range of sizes from 1/10 to 100 
gallons per minute; from 20 pounds to 
60,000 pounds per hour. 


HEAD PRESSURES ...up to and in- 
cluding 100 pounds, 


FABRICATED from corrosion-resistant 
“Waukesha Metal” or stainless steel, de- 
pending upon the application. 


FOOD PRODUCTS—pumps such typi- 
cal food products as: and 
meat soups, fricassees, creamed soups, 
jams, jellies, preserves such as cherries or 
strawberries (without crushing), pie fill- 
ings, baby foods, chocolate, catsup, 
mayonnaise, syrups, fruit 
prunes, custards, vinegar, vegetable oils, 


avail- 
‘7 


pumps are 


vegetable 


citrus juices, 


apple pulp, cooked carrots and many 
others. 








"Positive Displacement 


@ This pump does not macerate delicate food products 
or cause spoilage. Instead it preserves the structure, ap- 
pearance, and goodness of the food. The secret is the 
slow speed, positive displacement action. The Waukesha 
pump handles equally well all kinds of food in solution— 
light liquids, creamy soups, semi-solids, and chunky 
mixtures. It is a versatile pump—can be used for many 
food pumping jobs. 

The Waukesha pump is a sanitary pump... easy to 
disassemble, wash, sterilize, and reassemble. Saves many 
hours of cleaning time. The secret is the exclusive 
Waukesha Sanitary O-Ring Seal. It completely seals your 
product in...completely seals out air. 

Made from corrosion-resistant metal, the Waukesha 
pump will not contaminate the food or impair its flavor. 
A complete line of pumps is available for your plant. 


Write for Complete Pump Information 
WAUKESHA FOUNDRY COMPANY, Dept. 10A, Waukesha, Wisconsin 


fountly Company 


WAUKESHA —the Forward Look in Pumps. Yesterday, Waukesha Pioneered the Sanitary P.D. Pump. 
Today, Waukesha Pioneers the Improvements. 
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When fats and oils migrate from food 
product to box or wrapper, they rancidify 
quickly, causing deterioration of flavor and 
aroma. 

The effective way to combat this serious 
threat to product shelf life is to incorporate 
Ionol,C.P.—a most efficient antioxidant 
into the boxboard or wrapping material. 
Rancidity is then stopped right where it 
begins, at the surface. 

In actual tests, baked goods stored at 
85°F in Ionol,C.P. impregnated boxboard 
cartons, were free of rancidity at the end of 


newest, | 


...to ask 


your suppliers 
or 


IONOL C.P. 


impregnated 


packaging... 


to protect foods 


against oxidative 
sp oilage 


ninety days. Without Ionol, C.P. protection, 
baked goods stored under similar conditions, 
often develop rancidity within a week. 
When your food products contain fats or 
oils, lonol, C.P. impregnated boxes or wrap 
pers will greatly prolong shelf life. Additional 
protection can be assured by using Ionol, C.P. 
as a direct ingredient in your food products 
Ask your packaging materials supplier for 
this modern way to protect the good name 
of your brand label. Write to Shell Chemical 
for names of suppliers of Ionol,C.P. im- 


pregnated packaging i) 
; 


SHELL CHEMICAL CORPORATION 


CHEMICAL PARTNER OF INDUSTRY AND AGRICULTURE 
380 Madison Avenue New York 17, New York 


Atlanta + Boston + Chicage + Cleveland + Detroit - Houston + Los Angeles « Newark +» New York « Sen Franclece + %. Levis 


IN CANADA: Chemical Division, Shelli Oll Company of Coneda, Limited 
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For more information, use coupon on last page 











Bread With 
Quality Controlled 


krusto 


Pork Cutlets *® Veal Cutlets 
Hamburger Patties 

Beef Sticks * Ham Sticks 
Mock Chicken Legs 

Meat Loaves * Swiss Steaks 


Chicken Patties 
or Croquettes 
Fish Fillets *® Fish Sticks 
Turkey Sticks 
Scallops * Shrimp 


Pick-up more profits in 


BREADED items! 


- > 


BATTER AND BREADING MIX 


! 
cooks cris? 


Fries, Broils, Bakes a Golden Brown! 


Krusto is made from a “crumb loaf’’—not ordinary bread 
crumbs—baked by Griffith. We bake it of hard wheat, salt, 











Free SAMPLE 


Every Krusto Mix is for- 
mulated for use on specific 
fresh meats (fish and fowl), 
to be cooked in a definite 
way to develop a desired 
golden brown color. To re- 
quest sample simply write 
your name and title on com- 
pany letterhead, and de- 
scribe product which is to 
be breaded with quality con- 
trolled Krusro, 


seasoning and milk—without any shortening —to avoid risk of 
developing off-flavors, and to assure its wholesome taste and 
crispness. 


Any KRUSTO Batter and Breading Mix offers you... 


%* Improved pick-up and adhesion (sealing in the flavor juices) 

* Less blistering or puffing 

*& Longer lasting crispness 

% Lower fat absorption 

& Better controlled color development (fry, broil or bake a golden brown) 


LABORATORIES, INC. 


in Canada —The Griffith Laboratories, Ltd. 
CHICAGO 9, 1415 W. 37th St. e NEWARK 5, 37 Empire St. 








LOS ANGELES 58, 4900 Gifford Ave. @ TORONTO 2, 115 George St. 
Laboratorios Griffith do Brasil, S. A.— Caixa Postal 300 Mogi das Cruzes, Est. S. P., Brasil 
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More canners and can manufacturers through- 
out the world are switching to Angelus Seamers 


for greater production economies, lower invest- 

. ° . . 
with ment costs and minimum maintenance. Angelus 
Seamers, the products of more than 40 years of 


experience in developing and manufacturing, are 
be us the ultimate in simplified, rugged, efficient design. 


W.th chain feed for 
can closing only. 
Automatic Rotary 
Seamer for round 
cans 2%” to 44” in 
diameter and up to 

Model 40P-DF 275 cans per minute 

Forcan closing and 

can making. Auto- 

matic Rotary Seam 

er with disc feed for 

round cans 2's” to 

4%” in diameter and 

up to 275 cans per 

minute. 





Investigate the advantages of low cost production, low cost inveat 


ment, and low cost maintenance with Angelus Automatic Seamers. 


Write today for complete details on models and 
an Angelus Engineered Application Recommendation 


TMGELWS 


Sanitary Can Machine Company 


Cable Address “Angelmaco” Western Union Code 


4900 Pacifie Boulevard «+ Los Angeles 58, Calif. 
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LOOK...NO CHAINS! no cams...no gears 


Simplified 
operation... 


Reduces 
male lialiciale lala 


The b-W I On [’ I Processor 


Hydraulic Drive 


For smooth, dependable pasteurizing, cooling, freezing or exhausting, the 


Vortex is powered by a wear-free cushion of oil. This simple but rugged 


‘ 


hydraulic unit drives the “walking beam” conveyor. Downtime for 


repairs and maintenance is practically nothing. 


rhe “precision processing” made possible by the Vortex protects the 
quality of your products... assures complete uniformity . . . prevents 
spoiled batches. Even with unskilled workers, the simple and accurate 
automatic controls of the Vortex assure dependable quality control. 


These are just a few of the features behind the fast-growing popularity of 
Vortex processors in the food industry. For complete information and 


technical bulletins, write: 


BaRRNY- WEAMILLER MACHINERY;CO: 


4660 West Florissant Avenue « Saint Louis 15, Missouri 
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Duraface’ 


FOAMGLAS | 


the cellular glass insulation and integral finish 


This is a pharmaceutical tablet drying room recently completed by SCHERING CORPORATION 
at their Union, N.J., plant. They picked néw Duraface FOAMGLAS to insulate and finish the 
walls in one operation. They say “These remarkable cellular giass biocks give us dependable 
insulation plus an attractive and durabie finish that we can wash down as often as necessary 


Tough, waterproof Duraface FOAMGLAS 
insulates and finishes these walls 


One material, erected in one opera- 
tion is both insulation and finish for 
the walls you see above. It’s Duraface 
FOAMGLAS . the remarkable 
cellular glass insulation intra-fused 
with a hard white crust of denser 
sealed cells. 

This unique new product gives you 
all the important benefits of long- 
lasting, high-performance cellular 
glass insulation PLUS an integral 
finish that: 
® can't peel or separate! 


@ is safely and easily washed be- 
cause it’s waterproof! 


New Duraface FOAMGLAS is completely water 
rub it or hose it down without 


@ is fireproof and vermin-proof! 
@ takes greater impacts than stand- 
ard applied finishes! 


proof, You can s 
impairing its high insulating efficiency 


Find out today how you can solve 
your insulation and finish problems 
with one material Duraface 
FOAMGLAS! Write us for a sample 


and descriptive folder. 


Pittsburgh Corning 


Corporation 


Dept. 0-105, One Gateway Center 
Pittsburgh 22, Pennsylvania 


In Canada: 57 Bioor St. W., Toronto, Ontario 


*A trademark of Pittsburgh Corning Corporation 





/~ The SEALVA process hermetically seals flavors, even those with 
the most fugitive and delicate components, against the deteriorating 
effects of aging and oxidation. Droplets of liquid flavor are completely 
sealed in an inert, edible gum film forming a dry powder. The com- 
pletely protected flavor is released only in the mouth or in water. 


SEALVA flavors have been enthusiastically accepted in almost 
every branch of the flavored goods field. 

In GELATIN DESSERTS, far superior flavor quality is possible with- 
out regard to aging. In CONFECTIONS of the pressed type, flavor 
permanence is assured. In M|XES and DESSERTS, problems of oxida- 
tion and evaporation no longer exist. As DAIRY MIXES, SEALVA 
flavors offer unbelievable possibilities. In PHARMACEUTICALS, 
SEALVA flavors find their widest acceptance. 


Wherever permanent flavor perfection is desired in dry form, 
SEALVA is the answer. 


Tell us your product, your problem. Send for samples and literature. 


VAN AMERINGEN-HAEBLER, INC. 
521 West 57th Street, New York 19, N. Y. 
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FROM OLD 11 TO NEW 5—FOR $19,000 SAVING 
YESTERDAY: Eleven plate-frame presses were used to TODAY: Five new leaf-typ: 
filter thick juice at Holly Sugar’s Santa Ana plant the job with ease ave company $ 


Self-Sluicing Unit Points Way to 


“Pushbutton” Filtration 


With all filter-cloth operations and “take-apart” chores eliminated, cleaning 


down-time plummets from tedious hours to mere minutes—meaning 


manual labor is virtually abolished 


G. W. COSSAIRT 5. Higher-density thick juice han creen provides rigidity and 
Assistant Superintendent, Holly Sugar Corp., dled, an e drainage channel It i 
Colorado Springs, Colo. 6. Bright promise of achievement overed on both sides by two 
of full pushbutton filtration. wire back-up The 

Ihrough adaptation of newly de Mainly responsible for these ben« proper support to the two 60-mesh 
signed filtering equipment coupled fits is a brand new filter. This is the O11 twill outer covering filter screen 
with progressive engineering, numer! Auto-Jet (United States Filter Co Screen structure is firmly attached 
ous big benefits have been brought to Arcadia, Calif.) a completely en a he ist Monel hub which 
the Holly Sugar Corp. at its Santa closed unit offering a high degree of addition to the leaf alignment-guid 
\na, Calif., plant. cleanliness and sanitation iffixed to the jet header, insures a 

Outstanding among these are rate in pacing. ‘The outer 

1. Production of a more uniform, ; peripheral edge of the leaf is a sp 
better quality filtrate. a cially formed U-channel tl further 

2. Savings in labor and materials— It comprises a horizontal welded — increases leaf rigidit 
estimated at about $19,000 for the steel tank or shell. Inside, mounted All-Monel construction prevent 
1955 campaign. vertically on a hollow central shaft, electrolysis and corrosion. And shor 

3. Tripled filtering rate per sq. ft. are a series of 22 leaves, providing ng condition ari ty 
of area—7.9 gph./sq. ft. as against a 500) sq. ft. of filter area f acid without detrimental effect 
previous 24 gph. Made of Monel, the leaves are of hick-juice enters side of filter tank 

4. Reduction in filter time cycle. s-screen design. The center, heavy through ar let manifold, baffled 1 


ermiut 
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A Look Inside the Unit... 








J AGA 1 | 
l Fors > 


/ 
Drain -* (; Oy 


Auto-jets 
Jet manifold 
J-channe 

} Asbestos precoot 
‘ 


Sludge 


Fine outer screer 





Viotomaceous eortt 


Coorse drainage screer 
intermediate backup screen 


| 
| 1 Auto-jets ~ 
2 Rotating shoft 7 Removable 
3 Duol-purpose front bearing 
manifold 8 Five screen 
4 Roto-lok door leaf design 
5 O-ring seal 9 Leof alignment 
6 Removable guide 
jet monifoid 140 Asbestos precoat 








CUTAWAY VIEW of Auto-Jet filter 
filtering cycle, and how pre 


urface during cleaning 


through both sides of 
well-distributed flow 
thickness 

liltrate 
channel formed br 
through the hollow 
through the 
Leat 


dominant 


provide i flow 
each leaf. ‘This 
develops a uniform cal 
over the entire filter area 
flows through the 
the |-mesh 


hub md 


crecen 
thence center 
haft to the 
md drainage ite 
factor n this design 
lo I mine 


it the top of th 


dischargs rigidity 


1 header mounted 
filter shell with dual 
iets that slui idjacent sides of two 
different leave Sprays are controlled 
toa pre id of ¢ deg. and mmpinge on 
concentrated arc be 


VW he ti 


lowly 


thre crecen im a 
hub and rim luicing 
rotated 


of a 14 hip motor 


tween 
leaves ar (3 rpm by 
Micah 


Header 1S 
} 


easily removed for inspection of jet 


Breaking With Tradition 


Successful use in filtering liquid 
deg. Brix) led 
to consideration of these new leaf 
type units for “thick-juice,” (65-73 
deg. Brix 

But here, operating conditions are 
different those 
hitering finished liquid sugar 
Where the 
density and contain negligible, if any, 
uspended matter, thick 
iwnihcantl 


ugar syrups (up to VF 


quite from faced in 
syrups. 
latter are of very uniform 
juice is of 
composition. 
uniform in 
whereas, in the 


pressures been 


varying 
generally 
liquid sugar filtration 
rehning 
quite irregular 
tions, too, have 
filtering 
Furthermore, 
the thick 


nature and 


Pressures ar 
proces » have 
Temperature varia 


signihcant effects on 


solid 


juice are 


uspended in 
compressible in 
criously affect filter cake 
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Inset lower left 
ure sprays from 


How it operates during 


jets sluice deposits from screen 


permeability. Solids conditioning is 
thus essential 

lor decades, plate-and-frame press 
served as the work-horses at this 
But. while they are low in 
their labor and filter 
requirements are high 

Of | importance, yet of 
ignificance, is the fact that thi ta 
tion has been one of the limiting 
factors of the It has ad 
affected the overall heat bal 
ice, limited the degree Brix of thick 
juice to be filtered and, in turn, of the 
filtrate, which affected white 
pan efficienc' 

In an attempt to 
difhicultic 1 four-year experimental 
project was set up at our Santa Ana 
factory. Objectives were to: (1) Pro 
duce a_ thick 
ured quality; 


have 
station 
first cost 


WiCdla 


SOOT 


proc 5 


versely 


vacuum 


overcome these 


juice of better and a 


reduce operating 
costs, and (3 develop a clean, easily 
sanitized station 

At the outset of the 
iectives as well as major 
known. Not only were the engi 
neers concerned with the selection of 
a new type filter that would success 


fully clarify thick 


composition but, also, with design of 


project ob 
probl Ins 


wer 


juice of varying 
equipment that would provide a con 
tinuous flow at uniform pressure and 
temperature 


Evaluation Tests 


Simultaneous, full scale compara 
conducted on both 
leaf-type and plate-frame filters. ‘They 
indicated that, if equivalent filter 
media were applied to each of the 
would vield filtrates 
Also, filter 


tive tests were 


Cult h 
clarity 


two units, 


of identical each 
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SPECIFICATIONS 
Auto-Jet, No 600 W/500 sq. ft. 
Capacity: 150 gpm. max. 
otal weight: 8 tons. 


U.S. 


TANK 
Dia. 54 in. Height 7 ft. 3 in. 
Length 11 ft. 9 in. Width 5 ft. 5 in. 
Volume 1,150 gal. 
Working pressure 0-50 psi. 
Drive motor 114 hp. Speed 3 rpm. 


LEAVES 
Dia. 48 in. 
Area 22.4 sq. ft. each. 
Number 22. Area 500 sq. ft. 
Interspacing 3 in. 
Interchangeable. 
Weight of each 55 Ib. 


SCREEN DESIGN 
I-mesh .120 wire (center). 
Iwo 8-mesh .028 wire (backup). 
Two 60-mesh .OL1 wire (outer). 


JETS 
Flow—I15 gpm. (any clear liquid). 
Pressure—50 psi. 
Sluicing are—65 deg. 
Sprays—dual. 
would be equally affected by changes 
in thick-juice 
olids. pressure, et 


viscosity, compressible 


Major questions concerning use of 
the Auto-Jet were: (1) Could reli 
ible precoat filter media be hydrau- 
lically applied that would be the filter 
ing-equivalent of the double-thickness 
cotton duck or twill cloths used on 
plate-frame units, and (2) could the 
cake and precoat be sluiced off with 
leaves’ 


follow 


issurance of the 
ss for the start of the 


ing cycle? 


complete 
cleanline 

l’our-year’ with a test 
filter demonstrated that an equivalent 
filter media could be easily and reli 
ibly applied and that, by modifica 
complete sluicing could be ac 
complished without need of visual 


( x pe richice 


tions, 


inspection 
hese tests culminated in replace 
ment of 11 plate-frame units by 5 jet 


filters of improved design 


Applying the Precoat 


With these units, pushbutton ap 
plication of filter media is a near 
reality. All one has to do is to start 
1 pump, make a valve change, and 
the precoat is automatically applied to 
the surface of the leaves 

The filter medium, a blend of as 
bestos and sulfite pulp, is combined 
with diatomaceous earth and mixed 
with filtered thick juice to form the 
precoat slurry. 

Ihe fibrous mixture is then ci 
culated through the shell by a special 
pump. Within 3-5 min, the coat is 
ipplied. It lies flat on the screens and 
rapidly interlaces to form a tight but 
porous mat, 
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.. +. And How It’s Set Up at Holly 











Variable input 
rate (125 qpm.,avg.) 





First thick juice filters 
(3) 


Filtrote 











Refiiters 
(2) 


Filtrate 
> 








Y Level 


Evop. thick juice control 


High row sugor 
High wash syrup 
Filter aid 
Dorco slurry 


I 








t-—e) coll 





High raw melter 





Fixed flow rate 
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68°72 Brix 
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Fixed flow rate 
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98°C 
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SCHEMATIC of thick-juice filtration station at 
filters that automated the operation, and level controls that eliminated fluctuations in 


Total down time is about 10 min 
During this short period, the other 
filters are capable of handling the 
flow of thick juice 

This seemingly simple operation is 
the key to successful filtration in the 
new leaf filter 

Amount of asbestos in the fiber 
mixture largely determines perme 
ability of the precoat, and thus the 
ultimate clarity of the filtrate \ 
reliable mix has been 74 Ib. of No 
S80 asbestos (80% 20% 
bleached sulfite pulp), and 50 Ib 
Speed-plus filter aid. Both are mixed 
with about 150 gal, of filtered thick 
juice 

At first, most of the filter aid pass 
through the screens, leaving asbestos 
fibers on the As the flow con 
tinues, however, the asbestos mat be 
comes dense enough to hold back 
the filter aid. As the cake builds up it 
retains the finely divided activated 
carbon, mixed in the thick-juice feed 

A circulation rate of 500-600 gpm 
is used. The precoat is thus applied 
in a very short order and, at the same 
time, the juice within the shell i 
kept well mixed. Also, as the precoat 
is being established, it is thoroughly 
scoured to held par 
ticles. ‘Thi ubsequent 
leakage due to fluctuating pressures 
Excellent clarity of filtrate is attained 
in 8 min. and the filter then is valved 
back to the line 

Experiments indicated that a 
rate of 7 q ft 
optimum, practical balance for blend 
clarity 


asbestos, 


le aves 


remove loose ly 
THINIMAZes 


flow 


provided 


gph 


ing, solids conditioning and 
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Holly Sugar 


production of a 67-70 Brix standard 
liquor filtrate 
Sediment tests 
tuating pressures of the feed 
effects on filter efficiency 
of filtrate 
constant pressure 
feed and recircula 
his 


is now in use in other company plant 


having plate-frame filter: 


indicated that fluc 
lurry 
had advers 
ind clarity 

l'o provide 


flow 1 
tem wa 


, 
and 
uniform 
system 


tion devised 


Process Pinpointed 


One of the first factors of import 
ice is the station’s actual through 
put. To clearly describe the 
ince of thi 


necessary to 


ienifie 
performance data it is 
recount ome of the 
processing detail 

Vhich 
blow up 
filtered 


called 
composed of 

high 
Darco 
carbon) if] 


uIce sometimes 
juice’) i 
high raw sugar 
wash syrup, filter aid, and 
wctivated egvetable 

blended manually. It i 
the high raw melter, where tempera 
ture is adjusted to 98 deg. C. An 
igitator keeps the material in suspen 


juice, 


pumped to 


ton) 
The two supply tank 
melter and refilter supply 
ped with st 
temperature 
Of the five 


(high raw 
are equip 
im coils to maintain this 
filters at this 
three are used for first thick juice 
1.500 sq. ft. filter area), and two 
1,000 sq. ft. area) for rehiltering 
Final filtrate tandard liquor 
lrawn br white 


tation 


How 
is ¢ into the 


pans 


vacuum 


1955 


Corp.'s, Santa Ana plant 


Note 
supply 


location of new leaf-type 


constant upph ol 
juice for thi filtrate 
returned to the supply tank 

to the 


ed valve 


lo provide i 
may be 
or drawn 


tem 


white pans, Pressure regulat 


controlled by two liquid 
level instruments, control the recircu 
lation to melte: 


['hus, if 


tank 

restricted 
the controllers maintain at least a 
minimum level in the feed tanks 
(his assures a constant 45-50 psi 
upply to the pumps feeding the filt 


flow 1S 


process 


Self-Cleaning Feature 


filter, a valve change 
drains the 


back to the filter 


lo clean a 
tops filtration and con 
tents of the shell 
upph A second valve change i 
made and the pump start 
upplying thin juice at 50 psi. Al 
though the cake i 
than 
normal to assure 


luice 
usually removed 
1 pe riod of 3 min 


pe rfectls 


ith le Hyhiti 
clean 
leaves 

Ihe pray literal peels off the 
cake. It drops to the trough-like bot 
tom of the filter tank, where it i 
lurried and drained to th 
filter feed tank (Oliver 
thin-juice prevents dilution 
Including valve luicing i 
completed in 4 min., and the pr 
coating cvcle tart 
Relativel 


required 


rapidh 
carbonation 
Use of 


changes 


immediatel 
mall volume 


ibout 


of liquid are 

1.000 gal to sluice 
the filter 

| precoating time 1 

npared to about 2 hr 

Tum to page 204 
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fumigator and compressed ai 


roll stand at the 


USING HANDY portable 
through \4-in. pre-bored hole in thi 


from mill outlets 
Russell-Miller plant 


























low-dosage short-time fumigant is injected 


BETTER SPOT-FUMIGATION 
—With Only One-Third the Labor 


Midwest miller applies simple, more effective method that requires but 


two men for 4-hr. coverage of 800 plant points .. 


. Saves on fumigant and 


abolishes old annual general treatment of machinery and facilities 


First in a Series of Three Articles’ 


PAUL WAGNER and L. E. McQUILLEN 


Russell-Miller Milling Co., Alton, Il 


Respectively, Milling Superintendent 
Ferguson, Mo 


and Vice-President, Ferguson Fumigants, tn« 


triking benefits are beimg marked up by the 
hnique adopted at the modern 


flour mill of Russell-Miller 


pot-lumigating f 
0-cwt.-per-hi 
Co. in Alton, Il 
> Big slash in labor costs 
> Large reduction in amount of supervision by mill supe 


intendent 
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Milling 


> Significant cut in volume of fumigant manually handled. 
> Great improvement in preventive insect-control measures. 


> Fewer hazards to workers. 
Where formerly six men were required for the 4 hr. spot 


fumigation of 500 points in the mill, with the new system 


only two men are needed to do this job 
What's more, it used to taken an additional two men a 
full day to trundle out the formerly emploved 55-gal. drum 


* Central fumigation and safety engineering of the fumigation system will 
be topics of the second and third articles of this series, to be carried in 


forthcoming numbers of FE 
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JIFFY 2-MAN treatment is given bucket elevators 
erator inserts nozzle, second man presses control button 


One op 


of fumigant and dispense it into whatever small bottles 
were on hand—and at the risk of considerable exposure to 
fumigant, 

Bottles were then distributed over six floors, with con 
tents then poured through into machinery and other facili 
ties. Empty bottles then had to be collected for re-use 

The six workers thus saved by the present highly efh 
cient fumigating system have since been assigned to sim 
pler, more pleasant, and hazard-free inspection and sani 
tation chores. 

Today, their more frequent cleanups of accumulated 
cereal dust throughout the mill prevents insects accidentally 
brought into the mill from going through their life cycles 
and, thereby, infesting flour, machinery, and other produc 
tion facilities. 

Moreover, the milling superintendent has needed 
relief in his supervisory duties, since the new system is 
easier and the fumigant less hazardous to employ. Now, 
the two operators merely carry out simple routine tasks, 
with elimination of the old “get-ready” and post-fumiga 
tion chores. 

Fumigant formerly employed comprised a 
(volume basis) of 25% of carbon tetrachloride and 
of ethylene dichloride, to which was added 15% of ethy!] 


got 


miuxtire 
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TYPICAL POSITIONS of pre-bored \-in 
ing fumigant indicated in thi 


holes for inject 


are milling plant drawing 


About 
cach fumigation. And 
effective an insect kill scored with 15 gal 
new fumigant—Dawson Formula 7 

This new killer weight) 70 of 
dibromide and 30% It i 


upplic d by 


ene dibromide 150 gal. had to be employed for 
this didn't 


iS 18S nOW 


wcomplish quite a 


f thr 


ethylene 


a low-dosagt 


contains (by 
of methyl bromide 
short-exposure synergistic fumigant 
Fumigants, Inc., Ferguson, Mo 
‘rom a materials and labor standpoint, the former tech 
nique was further costly in that the mill machiner 
facilities had to be treated ever ond week. In addition 
the mill always had to be shut down for an 3-day 
general fumigation with a 2,000-Ib. shot of meth 


| crguson 


ind 


Wii il 


| bromide 


Traits and Action 


Now, however, the 
three week 
winter months 


fumigant is applied only every 


four weck 


new 


during summer and ever during 
reduction 
cnc of thie 
ibolished 
for the 
pencetrat 


cts that reduce 


achieving an overall year) y) 
in cost of fumigant And because of the efhe 
present system, general fumigation has been 


Positive preventive control has been significant 


new, extensively diffusing furigant thorough! 


the mill stock. It is its high toxicity to in 





Another miller wanted to see... 


. exactly how the new system would 
compare with the old in performance 
in his plant. So during regular fumi 
gations he placed test boxe 
in many locations to determinc 


technique 


of insects of material 


effec 
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tiveness of kill with both old and new 


Further, he kept full records of cost 
ind labor. 
Subsequent report: The new method 


of low-losage, short-time fumigation 
slashed labor charges about 809% and 
reduced fumigant 
And examination of the test boxes 1 
vealed a superior kill 


costs over 26) 





And tendencies to re-infes 
of residual effect of thi 


the frequency of fumigation 


tation are greatly delayed becaus 
new fumigant 


As for 


nethod j 


conditions, the 
enclosed system 


hazardou 
1 totalls 
non-flammable, 


reducing present 
Fumi 
and has a strong, readily rec 


detected in 20-50 ppm. concentrations) and 


carnied out m 
gant, too, i 
ognized odor 
no mert carrie! 
The technique involves use of a concentrated fumigant 
implified method of applying it The portable 
fumigator, called “Little Squirt” (lerguson) 1s composed 
of a 5-gal.capacity cylinder mounted on a rubber-tired, 
wheel hand truck 

Hooked up to the cylinder is a 100-ft 
thylene tubing with a small copper nozzle at the end to 
ht mto hole 
from outlet 


\ neth ot pols 


4-in bored into equipment. Unit uses ait 


pr tire On ¢ ich floor 


Steps in the method: ‘Iwo men operate the applicator 
One inserts the nozzle in the aperture in the milling equip 
ment, and next signals the second man to release a 2-0z 
dose of the highly concentrated fluid fumigant 

Second operator merely presses a button on the furmigat 
ing machine. The measured amount of fumigant, pre-set 
on the machine, is released by air pressure through the 
nozzle. Flow is then automatically shut off. The 4-in 
aperture is then sealed with adhesive tape, and the oper 
ators go on to the next point of application. 

At Russell-Miller, the spot fumigation starts on the 
fourth floor and proceeds upward so operators keep ahead 
of any atmosphere concentrations of fumigant that might 
develop as a result of possible leakage from mill equip 
ment 

Each bucket elevator is likewise fumigated through 4-in. 

(Turn to page 198 





Schematic Shows Workings of Fumigant Applicator 
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PUSHBUTTON-OPERATED fumigator 
small gen 
for each point of appli- 


(E), with working 


repeatedly delivers doses mately 20 ft. (if 


erally 2 fl, oz 
cation 

It is 
(A) 


forces 


for each 
ducing value 
circuit, Its 


until 


supply (F) 
in a pressure range of 40-100 pai.,, 


fumigant to required points 


designed so plant's alr 


pressure of 


it must 
higher, air pressure is increased 1 Ib 
additional 
regulates control-air 
adjusting knob is 
15 


When 
button (J) 


adjusted pushes 
then quickly releases it (if 
held down, fumigant continues to 
flow, with dosage being inaccurate). 
Sequence can be adjusted so no fumi- 
delivered until button is 
When adjusted, a time delay 


height of approxi 


raised 


operatol 
be 


foot). Another re 


gant is re 


leased 


turned 


psi. is indicated 


Filter removes dirt and moisture from 
air line, and there relief valves to 
prevent any air-pressure damage, Re 
ducing valve (B) is adjusted to pres 
sure of 30 which is indicated on 
pressure (C) 
Fumigant now be 
eylinder (D) 


pal 
Kage 

from 
nozzle 


raised 
via 


can 


for discharge 
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on pressure gage (G) 

Adjustable orifice (H), on front of 
instrument panel, regulates amount of 
fumigant for dose. Set behind 
punel, another adjustable orifice (1) 
regulates time cycle of each sequence 
(unit is to deliver rapid 
ejections) 


each 


factory-set 


FOOD 
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(5 sec.) is introduced into the sequence 

Located on front of panel, this but- 
ton automatically controls emission of 
required fumigant Check valve 
installed in padding air-pressure 
prevents fumigant back-feed into 
At end of tubing, another 
stops leaking. 


dose 
(K) 
line 
air system 


check valve (L) 
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CONVERTED BUS is rolling highways on 3-yr 


branches to test over 6,000 drivers 


of Armour 


itinerary 


TELEBINOCULAR tests such points as a driver's 


and depth perception as he views special slides 


Mobile Driving-Safety Lab 
Cuts Armour’'s Fleet Mishaps 


When its accident costs soared over $1 million yearly, the company sent out 


a special “4-wheeled task force” on a 3-yr. campaign to check up on its 


drivers. 


5 TO 6% CUT in motor vehicle 

accidents is the boast of Armour 
ind Company after its first year's 
operation with a mobile driver-testing 
unit 

It will take three years for the unit 
to complete its 100,000 mile coast-to 
coast tour of Armour branches, cover 
ing drivers of 6,000 vehicles. ‘To date, 
over 2,000 employees have been tested. 

Prior to this program, motor acci- 
dents were costing the company some 
$1,250,000 annually. But the new 
testing has already saved $62,000, with 
immediate declines in mishaps scored 
by branches visited by the unit. Here, 
one of the most spectacular perform- 
ances was Philadelphia’s 45% slash of 
its previous year’s total. 

Automotive safety has long been a 
primary consideration with Armour 
In 1953 the National Safety Council 
presented the Marcus A. Dow Award 
to Edward J. Emond, the company’s 
director of automotive safety. Since 
Mr. Emond took charge of the depart- 
ment, the fleet accident rate has 
dropped from 7.50 to 3.21 accidents 
per 100,000. 
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Ihe testing unit is installed in an 
air-conditioned bus. Manned by two 
qualified testers, the bus’s equipment 
includes vision and reaction 
ments and a motion picture projector 

When it reaches a branch, one of 
the testers meets with the manager 
to discuss the program and insure full 
cooperation of management. ‘The 
branch’s safety record is reviewed to 
spot specific problems. Then a testing 
schedule is set up, planned to assure 
is little as possible interference with 
normal operations 


instru 


Three-Part Checkups 


Groups of drivers are first gathered 
for the lecture on the importance of 
the program and its direct benefits to 
them. Subsequently, the actual test 
begin. 

These are in three parts: (1) A writ 
ten test to determine general knowl 
edge of traffic laws and driving, (2) 
a reaction-time check of eye and foot 
coordination, and (3) an instrument 
gage of variations in visual perform 
nce 


Result: Big improvements all along the line. 


The written examination is given to 
at a time, seated at a desk 
Questions are of the 


five driver 
in the bus 
objective type 

Next, the t has the 
driver sit before a panel with green 
imber, and red light He “hits” the 
foot pedals when the appropriate light 
flashe When his “stopping time” i 
determined, he is a cardboard 
lide rule, which allows him to tran 
late the time into feet of stopping di 
tances at various speed 

linally, the eye test uses the Ke 
Through thi 
14 color 
pecially d 


reaction-time te 


piven 


tone Telebinocular 

instrument the driver 
ind black-and-white slides 
veloped for modern vision examination 
His reactions give the basis for 
He is checked for 


perception, neat ind far 


VICWS$ 


corme 

color and depth 

vision, and 
overall vision 

Grades on the tests then 

! 


ba l for any po ible 


erve as th 
corrective acti 
that may be indicated 
\ 1 publi ervice ge 
has offered the facilitu 
unit to police and other civic or; 


tions in the citie 


ture 


Armou 
of the test 

PATIVIZA 
, 


! 
Wong i route 





1 BAKING PROCESS begins on top floor, where liquid AT CENTRALIZED BATCHING station, also on top 
east prepared in vats carried on slowly moving cir floor, dough ingredients are proportioned and fed to 
conveyor. Ingredients are stored here, too fermenting vessels in mixing hall below. 


Russia Robotizes Food Plants 


® Round bakery produces 250 tons of bread per day ... Paper milk bottles 


automatically formed, filled, sealed .. . candy operations automated 





SEABROOK HULL 


McGraw-Hill World News 


l'o demonstrate the degree of auto 
mation attained by Russia in the proc- 
essing of foods, a number of examples 
have been cited recently. 

Among these are the Marsakov sys 
tem of bread making, said to be used 
in approximately 2,000 bakeries, the 
Krasnaya Vagranka milk bottling sys 
tem, and advanced candy manufacture 
at the Red October plant, Moscow. 

Equivalent automation is claimed 
in production of fruit juices and sugar. 

Outstanding feature of the Marsa 
kov bakery is employment of circular 
conveyors in a round building. These 
ire said to result in a more compact 
plant that is cheaper to construct, 
maintain, and operate than conven 
tional ones 

\ typical installation, with capacity 
of 250 tons of bread per day (three 
Shr. shifts) employs 40 persons per 
shift. The plant (see drawing left) 
has a central vertical shaft that houses 
ROUND BAKERY uses circular conveyors, gravity flow, stresses automation the circular conveyor drive-mechan 











Materials are received in basement, go to top floor by elevators (center) isms, as well as bucket clevators that 


66 FOOD ENGINEERING, OCTOBER, 1955 

















CIRCULAR TUNNELS in mixing hall provide desired fermenting temperature for dough as it mov: 
ib.) on variable-speed conveyors. Average time to complete travel is 6 hr. Note stations (rear) with chute 
dough-making ingredients from floor above. Before vats enter tunnels, dough is thoroughly kneaded 


move flour from bins in the basement nels. Speed of conveyors can be varied e vats re-enter the tunnel for 
to batching silos on the top floor. to provide desired processing times for il fermentati 
On this floor, all ingredients are different types of baked goods the end of approximately 6 h 
stored, prepared and weighed. And Before entering a tunnel, vats are the vats discharge trom the tunnel 
the entire process is monitored by a loaded with an initial charge of in hen the dough igain kneaded and 
control station located her gredients which is thoroughly mixed dumped into chut t] feed it t 
Dough-kneading hall occupies th Lhen, after traversing two-thirds of lividing machines on the floor below 
floor below, with four circular con the circuit, they emerge to receive ad Dough pieces are conv can 
veyors moving vats of dough through ditional ingredient After these in is buckets through proofing cham 


temperature-controlled fermenting tun ‘redients are mixed with the dough, — b then are automatically fed t 


Turn Page for More Russian Processing => 


ss gti 


VATS OF DOUGH emerge from tunnels after travers AT END of tunnel, dough 
ing two-thirds of circuit. They receive additional in charged to chute that feed 
gredients, then dough is kneaded and vats re-enter tunnel: comes proofing, and baking 
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BAKED LOAVES ar 
ing 
floor 


discharged from circular travel 
slide down chute to revolving table on 
the long loaves are checked for quality 
racks (not shown) and allowed to 
truck 


ovens and 
Here 


plac ed on 


chine forms 
below 


then cool at speed of 3 
hefore 


they are loaded on delivery 


in a continuou 


mounted on circular at cloped 


ich of the fermenting ir 
own proofing chamber of dough without use of kneading 
ind traveling oven to provide four sep cl 
rate production line 

Some of the operation mi 
bakeru ire initiated by 
the USSR Research 
evel completely 


| 
rodu 


\mong advance 


continuou 
tunnel has it 


ri 


these 
hand At 

Institute, hoy 
automat 


aid to have 


Dairy and Candy Advances 


Notable dairy deve lopm nt is a mulk 
bottling that 
been from a cardhe 


bre id machine 


thin 


forms cartons 


heet then 


tion line 1 


ird 





8 & 


IN THE CANDY PLANT, caramel paste is automatically 


machine (right) that deposits it in pan: 


FOOD 


3.000 per hi 


claimed 
» MXN ind f renting 





mixed in vats (left) 


ENGINEERING, 


IN THE DAIRY FIELD, the Krasnaya Vagranka ma- 
milk 
coats them with paraffin, then cools, fills, and seals them 


bottles from thin cardboard sheets, 


These operations are performed 
equence 


coat 
fill 
ition 
In the confectionery field, the Mos 
ow tactory produce 
it a rate of 


them with paraffin, and cools, 


ind seals them all in one oper 


assorted candies 
2 million pieces per hour 
\ll operations from preparation of in 
gredient 


to pac kaging are 
done 


iutomaticall 
ion at 


said to be 
with only 
certain 


manual 
uper stations 


then discharged to forming 
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AUTOMATIC CONTROL system for sugar vacuum pan. Supersaturation recorder-controller is basic component of four 
interacting control loops. Absolute pressure, steam flow, and crystal growth (after grain establishment) are controlled, 


together with sequence of operations. 


Application of Supersaturation Meter Permits 


Automatic Vacuum Pan Control 


Control of sugar crystal formation no longer requires guesswork, Classic 


example of instrumenting the “art” in critical food processes 
J 


DONALD R. HALL 


Application Engineer, Brown Instruments Div., 
Minneapolis-Honeywell Regulator Co., Philadelphia 


When first made available to the 
sugar producers, the supersaturation 
recorder was used as a seeding guide for 
the pan boiler. With it, the boiler 
could consistently seed his pan at the 
exact supersaturation value. 

Then pan researchers began to use 
it to obtain continuous experimental 
data on supersaturation during initial 
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boil-up, seeding, and grain-establish 
ment periods. This focused attention 
on the development of a control sys 
tem based upon the measurement of 
supersaturation 

Over the past year, work along that 
line was conducted in cooperation 
with some of the leading beet and cane 
sugar companies. The result is a suc- 
cessful system for automatic vacuum 
pan operation. 

This automatic system consists of 
four interacting control loops, with the 


1955 


recorder-controller as 
Briefly, these 


omplish the following 


upersaturation 
the basic component 
instruments ac 
function 
1) A throttling butterfly valve reg 
ulates the water to the barometric con 
denser and controls the absolute pres 
ire 
(2 \ differential-pressure instru 
team flow and 
proportions the heat 
calandria of the vacuum 


ment measures the 
pneumatically 
added to the 


pan 








Li 
Absolute -pressure 
recording controller 








Catch-all 





O oO 











Sugor 
supersaturation 
recorder 
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SUPERSATURATION recorder 


iide for the pan boiler when 


Crystal growth is controlled 
fter grain establishment by measuring 
of the crs 

talline mass with an agitator paddle. 
Lhen the feed 
1 function of 


tightne or “mobilit 
iddition is regulated as 
the paddles 
ol torque 


power- 
onsumption 

he sequence employed in automat 
cally operating a pan is generally a 
follow 

During the initial boil-up period, the 
controlled 
This is done by measuring the super 
saturation and cascading a programmed 
control signal to the set-point of the 
absolute-pressure controller or steam 
flow controller. The choice of variable 


rate of supersaturation rise is 


selected is contingent upon the 


ponse characteristics of the unit in 
well a 


operating te hnique 


upon the user’s 
With 


boil up rate 18 
itura 


question, as 
preferred 
this type of control 
regulated as a function of 
tion, In addition, the 

normally encountered in high-capacity 


tip I 


process lag 


such as this is diminished, 
When the seed point is reached, the 
upersaturation controller automatical 
mount of 
eed solution into the Absolute 
steam flow is then varied 
to aid in the establishment of th 
rain, Upon completion of this step, 
the absolute pressure and flow 
ie held at constant optimum level 


proces ( 


ly introduces a measured 


pan 


pressure oO}! 


steam 


70 


automatic control of the 


used in connection with absolute-pressure controller, 
not desired. 


vacuum pan 1 


ind the rate of crystal growth is regu- 
lated by the “mobility” controller. 
A master control 
these units in and out of the control 
circuit at the appropriate time. And 
it allows the pan to be charged, start 
ed-up, stopped, and dropped automati- 
cally. 


equence cuts 


Supersaturation Recorder 


Now let us look 
heart of this system 
tion recorder 

Early studies in sugar refining, nota 
bly by A. L. Holven of California & 
Hawaiian Sugar Refining Corp., 
showed _ that supersaturation 
could be generally described by an 
equation’. Relating the boiling point 
of the solution to the boiling 
point of water at the same absolute 
pressure, this equation (below) has a 
for each value of sugar 


further into the 
the supersatura- 


sugal 
sugar 


family of curve 
solution purity 
Tan 0 —K 

an 0 = RK 
where 


7, = Temp. of massecuite or fillmass 


T,. = Temp. of saturated steam at the 
same absolute pressure as 7’, 


K = Linearity correction factor 


Unfortunately, this equation was not 
definite enough to use in designing a 


FOOD 
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employed as a pi 


how the in- 
the 


meter circuit. It did not 
fluence of boiling point rise on 
temperature of the sugar solution. 

'o develop a more accurate electri- 
cal circuit approximating the charac- 
teristics of this was 
necessary to mathematically relate boil 
ing-point rise (AT) with T,. This 
work was undertaken by T’.. R. Harrison 
and A. C. Casciato*, and the follow 
ing expression resulted 


’(S,) +32 —(K 
T',4-75 [* ne , K, 0.0086 
72200) 


Boiling-point rise, deg. C 


equation, it 


1. =| 
where: 


Po 


X = Relative saturation 


Sugar-solution temp., deg. C. 


S,) = Concentration of the solution at 
saturation and temp. 7, 


Linearity correction factor at 
concentration of solution 


(K, 


Q = Purity factor 

he final circuit* for the supersat- 
uration meter is based on these two 
equations. 

It is important to understand the 
principal difference between this de- 
vice and a boiling-point-rise recorder. 
The supersaturation recorder not only 
measures T, and T,, it also computes 
the tangent of the angle 6 and compen- 
sates for the purity of the solution. 
Thus, the instrument directly indi- 
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cates and records supersaturation. And 
as mentioned previously, it can be 
adapted to control 

I'his instrument is a Brown Elec- 
troniK recorder having two resistance 
bulb temperature-measuring elements. 
One bulb is immersed just under the 
surface of the sugar solution in the 
downtake of the vacuum pan’s calan- 
dria. The other is inserted into a pilot 
pan mounted on the top shoulder of 
the vacuum pan, near the entrainment 
Cpa! itor 

Function of the pilot pan is to pro 


] ] 
iC d iO 


ition for measuring the tem 
the saturated steam or 
vater vapor at the same absolut 
that of 
ssary to use 
the vapors driven off from the boiling 
sucrose solution contain superheat 

The pilot pan fed with a stream 

very hot water, or it is heated 
y a submerged steam sparge. The 
overflow is drawn off through a line 
connected to a seal tank, or the 
tailpipe of the barometric condenser 
Ihe bulb in this unit is mounted 
above this boiling water, and the tem 
perature of the condensing vapors is 
measured, 


perature of 
pres 
ure as the massecuite. I[t is 


nece this method becaus« 


is well as the design, of 
pan is important. There 
should not be any pressure differences 
between the vacuum pan and pilot 
pan. Thus if a pilot pan were in- 
stalled downstream on the vapor line 


the p lot 


erroneous readings would result be 
cause of the pressure drop across the 
entrainment separator and catch-all. 
This brings up the importance of 
ibsolute pressure control. If the super 
aturation recorder is to function satis- 
factorily it is necessary to regulate the 
vacuum throughout the entire run. 
Otherwise the pilot-pan bulb, which 
is more sensitive to absolute-pressure 
variations than the massecuite bulb, 
would make the recorder sense what 
the supersaturation should be when 
in upset in absolute pressure occurs. 
On the other hand, the temperature 
of the boiling solution, which is a 
function of absolute pressure, would 
respond much more slowly and thus 
require longer to reach equilibrium. 
This factor, however, is not a limita- 
tion of the 
Absolute 
controlled in any case 
An example of the need for such 
ontrol can best be illustated by con 
idering the characteristics of the proc- 
ess at the critical point just prior to 
and following the 
that a sudden pressure change occurred 
at this stage, which is sometimes the 
case, then seed would be melted out, 
or “false grain” would appear, and 
time-consuming corrective steps would 
have to be taken. 


upersaturation recorder 


hould be 


pressure normalh 


eeding. Assuming 
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Che absolute-pressure controller al- 
lows the 
function properly, and at the 
time provide the process with the nec 


upersaturation recorder to 
sam 


stabilits 


essary 


Crystallization Problems 


[he process of crystallization in 
volves pitfalls It is desirable to form 
pure and uniform crystals, and it is 
necessary to regulate the growth of 
these crystal nuclei 
new, unwanted “false grain’. It 
that these crystal 
uniform units, 


forming 
) 
aiso 


without 


form a 
and 


S desu ible 
sing| 


not m 


sharp-edge, 
clusters or agglomerates which 
their structure 
supersatul ition 


into 


include impurities 1 
f the 
to be 
three areas. In order 
they arc the 


rmediate zone, 


Examination 
zone shows it subdivided 
if increasing con 
metastabl 
zone, the int and the 
commercially undesirable labile zone. 

In the first zone, when fine crystal 
ire added to the 
they will grow without the formation 
intel 


centration 


solution as a seed 


of new nuclei. The second, o1 
mediate, zone will also allow seed crys- 
tals to grow, but not without the 
formation of unwanted additional crys 
tals. Labile—the name of the third 
zone—is somewhat deceptive in term 
f the desired end results. Although 
the crystals form easily in this zone, 
they also form spontaneously and un 
mtrollably. 

Ihe crystallizing techniqu 
‘full seeding” is currently receiving 
wide acceptance It consists of adding 
the total nuclei of the desired crystal 
population while the solution is in th 
metastable zone. In this manner, cry 
tals can be grown to the de 
ind number without the formation of 
“false 


ired size 


inv unwanted new crystals o1 


Train 

Adoption of this last method ac 
centuated the need for measuring and 
controlling the temperature and abs 
lute pressure, and the feed addition 
rate became increasingly more import 
tant. 
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HOW sugal 
lated to the boiling 
solution and of water 
hip is 
text) for 
design 


upersaturation is re 


points of sugar 
This relation 
expressed by an equation 


(nee upersaturation meter 











re exploring the detailed 
of fill variations, it is well 
note of a very To get this 
that is, 


Pel ctual economic position it 


pecial 

ant matter the pack 
into unit 
His factory receives raw material 
from the farm or another factory, 
to the 


il by mixing, grinding, cook- 


and then add value of this afford 


materi 


ing, drying, or otherwise processing 
it into the item to be 
product to 
customer, the packager must divide 
izes that suit the use 
of the customer, and then place 
each unit in a container that will 
protection 
tomer is ready to use it. 


Packager’s Place in Economic Cycle 


Thus, the food factory is merely 
a step in supplying the nation— 
comprising processing and _pack- 
aging that must be accomplished 
with the utmost economy. 

The costs of raw materials are 
fixed in the open market, there- 
fore, the individual packager can- 
not influence them to any extent. 


sold. 
the 


until the cus- 





Causes and Corrections 
Of Package-Fill Variations 


Underfill loses you customers, can also bring Government action. Over- 


fill is certain to eat your profits. And you can’t wholly eliminate such dif- 


ferences 


E. P. LEE 


Assistant to Director of Manufacturing & Engineering 
White Plains, N. Y 


General Foods Corp., 


without 
variation in fill, no commercial packer can guarantee 
‘right on” the weight stated 


Since it is impossible to produce package 
ome 
that 


the 
b j 


ull hi will be 
label 

We must, rather, be 
that is technically 


pecial panel 


pred h ive 


i degree of control 


itished with 


practical, economically reasonable (sec 


ibove), and in keeping with good manu 
facturing practices 

The latter can be related to a balance between causes 
and solutions and the control of causes and the control 
of solutions. ‘These satisfaction to the 
consumer and profit to the manufacturer. 

Before solutions can be developed or controls applied, 
causes must be identified. Here is a routine for locating 
factors resulting in variations in package fill 

lo determine product uniformity check (a) specific 
gravity and apparent density, (b) homogeneity, (c) flow 
s, and (d 
investigate accuracy of the filler. If this unit 
check (a) container measure, (b) cavity 
measure time-flow. And if it is a weight-type 
filler, check on whether scaling is (a) net or (b) gross. 

Operating conditions bear investigation of (a) physical 
condition: human considerations 


Finally don't overlook the controls 


forces pivot on 


characteristx 
Next 


is volumetri 


compacting 
and (« 


and (b) 


On Sp. G. and A. D. 


Now let's go over the checklist and consider product 
uniformity with reference to specific gravity and apparent 
density. It is readily seen that, if you are measuring by 
volume and if at one time it takes 800 cc. to make a 
pound while at another time it takes 1,000 cc., the fill 
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sut you can tightly limit them—as demonstrated here 


will vary unless a correction is made (see Charts 1 and 2). 

If the product is a liquid, the effect of temperature 
and/or air entrainment may alter the specific gravity. 
A few degrees change in temperature may require an 
adjustment of 1/8 in. in the fill-height on a bottle. Air 
entrainment could make a 1/2 in. difference in the same 
container 

In the case of one product, an allowance had been 
made for air and the bottles were regularly inspected for 
fill-height. 

But then, as sometimes happens, the conditions chang- 
ed: A new pump that didn’t mix in as much air as the 
old one caused a give-away in overfill of product that 
ran to a $40,000-a-year loss before it was discovered. 

lo go on to the effect of apparent density in net 
consider that your accuracy is partially a 
function of the scale’s ability in accurately stopping the 
flow of product into the weigh bucket. Add to this the 
fact that the flow is usually a fixed volume. 

I'he rate of flow by weight will vary with a change 
in apparent density. The scale has no automatic means 
of detecting such a change, and it has a relatively con- 
stant lag when it comes to stopping the flow. 

Thus, accuracy of scales is related to changes in ap- 
parent density. 


weighing, 


Homogeneity and Flow 


The homogeneity of a product is related in a way to 
the apparent density. It is a problem primarily associated 
with dry powders. Products that are mixtures are fre- 
quently blended before packaging. This may take 5 to 30 
min., depending upon the product. 

Surprisingly enough, operation here of the mixer for 
more than the standard time may reverse the blending 
action and actually unmix the product. 

Further, if one constituent of the product has a den- 
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Gives a Pointed Frame of Reference 


The costs of packaging materials 
are likewise beyond the influence of 
the packager. Speedy, efficient 
operation is the only solution for 
keeping costs down and staying in 
business. 

Packing rates of 30 to 50 units 
per minute are considered slow; 50 


while, today’s high speeds run 80 
to 150, and there have been de 
units to 


veloped _ single 


in the 300 to 600 units per minute 


operate 


range 

Volumes of 1,000,000 packages 
a year are considered small. In fact, 
volumes of 1,000,000 packages per 


week are common, and those of 


1,000,000 pel day are not unusual 

Lhese speeds and these volumes 
inevitably 
of package fill. The packer cannot 


involve some variation 
ignore these variations, since his 
entire effort may be jeopardized if 
the amount put in is inadequate 
(or even appears to be inadequate) 
because of slack fill.—F. P. L. 


to 80 per minute normal. Mean- 





the not 
product will not 


dribble 


the 


repose, 


from auger type fillers. If auger 1s 
flatter than the angle of 
stop flowing when the auger 


cause package fill to vary 


pit h of 
the 
and the 


sity appreciably greater than another, may 
seriously affect package fill. Such products, including 
those that have a common source but are not of uniform 
particle size, may also unmix in handling before they 
get to the filler. 

You have seen this effect in a gravel pile, where the 
heavy stones have rolled to the bottom and to the side, 
while the smaller particles are concentrated toward the 
center and top. 

As for the third aspect of product uniformity—the 
flow characteristics—dry products and powders involve 
several inherent factors that are important 

One of these is the angle of repose—that is, how the 
side of a pile inclines with respect to the horizontal. ‘This . 
angle changes with moisture content, particle size, and | 
other properties of the material. — ris t 295 

How does it affect the operation of a filler? Here are | L 
examples: - , 316 

If we have a tall bin and fill it with a product having 
a high angle of repose, it will fill up in a sharp a 
The height of the pile, or the head over the discharge 
point, will drop as the bin is emptied, thus altering the 
effective height of the pile. 

I'he difference between these two levels will cause the 
rate of flow to change and thus change the package fill. 
Also, incidentally, this provides another opportunity for 
the product to separate 

As the angle of repose is exceeded in this bin, the 
higher sides of the pile will collapse and the effective 
height (central head) will increase. This occurs alter 
nately as the bin is emptied, and is the cause of consider- 
able trouble with many products. 

The angle of repose will also affect the flow of product 


separation 
top will 
Re Compacting 

like 


extreme 


Products that compact into a snowball, 
must be handled with Cake mixes offer 
examples. Here, variations in pressure will change the 


SHOW 


Cale 





APPARENT DENSITY VS. PACKAGE WEIGHT 


Ory Gronulor Product MI 
275 





7 , 
} 


335 











9 i 
Somple numbers 
(30min. inter vols) 











CHART 1—Graph lines show what happens to package 
weights when correction isn't made at the time apparent 
density changes. Weight slightly 
extent than the apparent density 


varies to a greater 





VARIATION IN APPARENT DENSITY -- Average of 3 Tests Plotted ot 3-hr. intervals, Volume of |2 oz. of Peos 
Mi. in Milliliters 
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Note changes 
processing 


Plot of volume of 12 oz. of green peas taken every 3 hr. for several days 
good-size 


CHART 2 and trend 
as season continues. Volume rises, and at end of period becomes less variable. A will pack 
500,000 packages (over 185 tons) a day, and it takes exceptional skill and good fortune to keep package weights within 


reasonable limits at all times in this kind of an operation. Charts Continue on Next Page 3 


plant 
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degree of compacting. This, in turn, will change the flow 
characteristics and the apparent density. Both will caus 
package-fill variations 

There are also those extreme conditions, such as with 
French cut beans, French fried potatoes, or shredded 
coconut, where pieces interlace like jackstraws and so 
flow only with the greatest difficulty or not at all 


Filler Aspects 


_ 


Next on our list are the two basic fillers, the volume and 
the weight type 

Ihe volume units are the 
relatively simple, inexpensive, and adaptable to high 
speed operation. ‘These, as indicated, divide into thos 
the measuring clement, those that 


measuring, and those 


more common, being 


using the container as 
have a_ self-contained 
that use 

The type is accurate only to the 
extent that the container is accurate at the time of filling 
There may be other problems, but certainly the factor of 


cavity for 
a time-flow relationship 
container-measure 


the container is of prime importance. 





VOLUME VS. WEIGHT OF PRODUCT -Gloss jars, wide month 
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CHART 3-——-Here, clearly 
cifle container volume figures are 
t-oz. jar, 460.70 c.c., +7.395; 


G oor 
’ 122% 


variations are 


+ 3.6956; 672.79 





WEIGHT GAIN OR LOSS DURING STORAGE-Plain printed carton 
Percent Percent 
O +142 +3544 4 5-2 -| QO fl 94 
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CHART 4-—Unfortunately, weight variations don’t alway: 
top once the package is sealed, since storage conditions 
Shown here are test results with two 


; 


76°F 


‘ 4 : ; 


28% RH 














may cause changes 
equal groups of carefully weighed cases of a grain prod- 
under different conditions, 


positions were reversed and 


uct. These lotsa were stored 
then after a few days thelr 


weights again watched 
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For example, a great number of grocery store products 
are packed in glass containers. And glass is not only an 
excellent carrying medium for many of them but, for 
some, the only practical medium. 

However, for a number of reasons, it is not possible 
to make all glass containers alike. 

In one case, we investigated the effect of container 
volume on weights, with jars of maximum and minimum 
capacity run alternately through the filling machine 

After we had analyzed the results (see Chart 3), we 
found that the jars we had planned to use for 2 oz. of 
product varied 7.39 cc. and the weight of product varied 
3.2%. Further, the 4-oz. jars varied 14.8 cc. and the 
weight of product put in them differed 3.1%. And the 
large 6-oz. jars ran to a 18.5-cc. variation and the fill 
weight 2.8%. This represents the best that can possibly 
be done with standard commercial glassware. 

As for the fillers incorporating self-contained measuring 
cavities, these are in very wide use. The cavities must be 
of correct shape and contour. Those that are too flat 
won't fill properly. Neither will those that are too tall. 
Also, there must be proper relationships between dia- 
meters and depths of the cavities. 

Where a machine has more than one cavity, it is, of 
course, necessary that all be exactly the same. 

Our third volume-filler class—the time-flow units— 
depend on creating a uniform flow of material and then 
controlling the amount of fill by regulating the time 
during which this flow occurs. And pressure or gravity 
devices are remarkably good so long as the pressure is 
constant and resistance to flow is uniform 

Pumps for liquids or augers for dry products are also 
satisfactory so long as there is no slip in the pumping 
and the means of starting and stopping are accurate. 

Consider, however, that a clutch that slips one-quarter 
of a revolution in stopping an auger may cause a variation 
in package weight of 2 or 3% 

In all of the time-flow devices, filling error increases 
as speed is increased beyond reasonable limits 


Weight Units 


Of the two basic types of weighing fillers (net and 
gross), the first scales the product and then puts it into 
the container, while the second weighs container and 
product together. 

Both types typicially use a balance beam, though there 
new ones that do not, 

Though we speak of these devices as scales, they have 
many of the characteristics of time-flow volume fillers, 
often operating at speeds from 12 to 20 cycles per minute 
(heir basic accuracy depends on the skill with which 
the scale was devised and the means provided to stop 
the flow of material when a balance has been reached. 
Pivots and bearings have to be good if they are to stand 
up under 3,000,000 weighings a year. The mass of the 
beam must be kept low if it is to respond rapidly to 
small increments of weight. 

Electrical controls that require no than 
the magnetic damper on an analytical balance are avail- 
able, and they have been used. Even these refinements, 
however, have limitations and variations. 

For example, suppose we have a solenoid that closes 
1 gate to stop the flow of product. If it operates on 
ordinary 60-cycle electric power, it will take up to 1/120 
sec. to close the gate 

Then if we are weighing | Ib. in 3 sec., the flow will 
be over 5 oz. per sec., or more than .05 oz. in 1/100 sec 

Should this error seem small, consider that it is the 
best than can be done if everything else is perfect, and 
thus represents a minimum error. 


are some 


more force 
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Averaging this much under or overweight on all pack- 
ages, this minimum error will amount to 30,000 Ib. in 
10,000,000 packages. 

Gross weighing is resorted to either when the product 
is sticky and cannot be depended upon to drop clean 
from the net weigh bucket, or when it is so dusty that 
the drop from a net weigh bucket would make such a 
mess as to gum up the scale and surrounding area 

\ lack of uniformity in the tare weight of containers 
is 4 major cause of fill variation with this type of filler 
Glass containers are poor in this respect, and metal con 
tainers aren’t much better 

Paper containers also have their variations. We have 
found as much as 4 oz. difference in the plain cartons 
used for 12-0z. of cereal. Thus, tare weight is a source 
of fill variation 

Probably less is known about the effect of operating 
conditions on package fill than any other cause. We 
personally think this is true because everyone expects 
things to go along as designed and planned—which is not 
necessarily the case. 

Maintenance of equipment is extremely important, 
and the need is not always evident. In one plant we have 
been able to establish that the wearing of the hard 
chrome plating on the inside of volume-measuring cups 
affects accuracy. In another found the volume 
filler with a bent shaft, causing the size of the measuring 
cups to vary 


case we 


Influence of Humans 


We could review many of the other physical effects 
on package fill, such as matters of constant head, uni 
form speed, spillage, and packing room humidity, all to be 
included under operating condition: 

More important than even these influences are people 
Nothing gets done without people, and all too often 
we forget that people are human. 

The skills of people differ. We have found that it 
rarely takes less than six months and may take two years 
to train a man in the operation of a multi-scale filler. 
And even the skilled operator is not infallible, for job 
routine has been known to blind them to the unusual 

One inspector was actually hypnotized by the bright 
light reflected from the tops of metal cans she was 
supposed to be inspecting. 

Further, the State of West Virginia recently, 
several hundred jars of one of our products because they 
were only partially full. Investigation showed that a new 
crew, on the job for only two days, had packed this 
product between 3:00 and 4:00 A.M 

Apparently, the filler, running at 
jars a minute, ran almost empty The automatic 
failed, and the jars went four 
inspector without detection 

At any rate we West 
could have had a lot of unhappy customer 

What way can there be of setting up complete and 
ibsolute to prevent such things as this? 


held up 


volume over 200 
witche 


pasi operators ind an 


owe Virginia our thanks. W< 


barrier 


Import of Controls 


To guard against shifts in package fill, an alert manage- 
ment sets up a system of reports and controls, These are 
not automatic instruments, although they have some of 
the same characteristics. By the term “controls” we 
refer both to standard ways of doing the job so as to 
minimize fill variation, and regular inspections and 1 
ports of inspections that serve to focus attention when 
something goes wrong. 

The manufacturer who makes no inspection of package 
fill has no control and must accept a very great chance 
ENGINEERING, 1955 
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that package fill will be in error without his knowledge 
On the other extreme, the manufacturer who inspects 
100% of his packages still does not have complete assur 
ance that all packages are satisfactory—for people ar 
human, and even machines are not infallible 

As a result, most manufacturers compromise. The 
inspect a large percentage of the output visually or by 
machine, to detect, if possible, gross errors in fill. In 
addition, they check a small number of packages ver 
carefully and then estimate the true situation 

Actually, what is done is to set up a patrol like that 
of the police department or a weights-and-measures de 
partment. This is a compromise between the cost of 
inspection and assurance that can never be complete 
Ihe greatest service derived from such inspe 
seek out and correct 


issurance 


to help the manufacturer 


tion 18 


the causes of fill variation 
When such a cause is found, the “detectives” of pro 
duction, engineering, and research departments are called 


in to trace t the if possible. With 
out controls we would not be aware of the variation or 
its magnitude. ‘Therefore, the degree to which effective 
controls are applied affects package fill 

we mav be stretching the point too far to list 
However lack ol 


it down and arre Cause 


l'rue, 
controls as a 
controls certainly contributes 
Here is an additional influence 
ition: ‘The fact that 
package 3 


variation 
to fill fluctuation 

that ( il] for consider 

variation in weight doc not stop 
sealed Storag 


cause of fill 


when the onditions may 


affect weights. 

To test this on a grain product, we carefully weighed 
a number of cases, divided them into two equal groups 
and stored them under different conditions. At the end 
of a few days we reversed the positions of the two lot 
ind again observed what happened to their weight he 
results for the two groups are shown in Chart 4 

Offhand, it would seem easy to correct this condition 
by using a moisture barrier as a Wrapping Unfortunate! 
nature will not alway ind sealing this product 
up tight spoils the flavor in a comparatively short time 


cooper ite 


Limits, Options, Choices 

Within limits, there are 
of fill variations. Some 
olution ¢ 
And no 
give complete and 


solution to 
of these are 
combination 


linal comment: 
most of the causes 
practical, some are not No 
il] \ I 
will 


thereof will eliminate ition solutions o1 
tems of control 

issurance that underweights will not occ 
Under the Federal Food, Drug & Co 

most state laws and regulation the 


given the option of labeling hi 


cconomi 


Act and 
manufacturer 1} 


met 
product as containing 
quantity 


either 4 minimum quantity or an averags 
tolerance 


If he elects to use quantit 
ire permitted 


then 


king 


average 


consistent with good pa and di 


tribution practice 

The manufacturer, when 
the many causes of fill 
necessary to think and act in te 
fills and labels 

Because of thi 
ment agency will find variation in fill from package to 
package. However, the larger the number of packag 
inspected, the more reliable will be the estimated average 
isks only that the number of pack 
enough to be 


conclusions are drawn regarding the average 


. hoi ( 
find 


ivcrage i 


faced tf} itl 


| < 
always 


variation 


ituahion, an inspection D in enforce 


The manufacturer 


age tested he laren trul repre entative 
before an‘ 


or the tolerance 


I'he above article is a presentation of the author's pape: 
delivered at this year’s National Conference on Weights (& 
Measures at Washington, D. ¢ 





BOTTLING ROOM has four filling lines (with space for a fifth), 


~S . 


plus high-speed labelers (one seen in foreground). 


These enable production of several sizes and types of bottles, and different flavors, simultaneously. 


Conveyor-Filler-Packer Setup 


For Capacity Plus Versatility 


Four fast, multi-size bottling lines ease production of 50 different 


items. Automatic uncasers, palletizers improve entire operation 


FE STAFF 


Eficient layout, which 
conveyor lengths, and the 
ment of the latest, high speed botth 
out- 


minimizes 
employ 


filling and handling units ar 
standing features of the huge new 
Maspeth, N. Y., plant of Canada Dry 
Ginger Ale, Inc 

Described as one of the largest in 
the world, with production capacity 
of 29,000 cases of soft drinks per day, 
this 200,000 sq. ft. plant was so care- 
fully engineered that only a mere 350 
ft. of bottle conveyors and 500 ft. of 
case conveyors are required. 

Krom unloading of empty bottles, 
through the entire sequence of pro- 
duction to loading of full goods onto 
trucks, individual bottles need never 
be touched by hand. Even manual 
handling of wooden cases has been 
minimized, through use of automatic 
palletizers and fork-lift trucks. 

The plant produces a complete line 
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of mixers, flavors, and dictetic bevet 
iges in quarts, pints, and splits (7-02.). 
In addition to packing in regular 
cases, some go in 6-bottle 
carry home cartons, and others are 
made up for export, making a total of 
than 50 different items. 


wooden 


more 


High-Speed Lines 


Each of the plant’s four production 
lines (space has been provided for a 
fifth when needed) is comprised of a 
soaker-washer, equipped with auto 
case unpackers (Meyer Du- 
more), fillers, and automatic case 
packers (Standard-Knapp). And three 
of the lines have labelers that can be 
by-passed when ACL (applied color 
label) bottles are being filled. One 
line is also equipped with an auto- 
matic carton-sealing machine for 
packing non-returnable bottles or ex- 


matic 


port merchandise 


Ihe washers, all 5-compartment 
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Dumore units, include two universal 
machines that will handle all sizes of 
bottles (quarts, pints, splits) used in 
the plant. One of these is 16 wide, 
the other 26. 

The other two washers accommo- 
date pints and splits only. One is 
24-wide, the other a huge 32-wide 
machine that can turn out 425 bpm. 
Combined capacity of the four wash- 
ers is 1,100 bpm. 


Automatic Bottle Handling 


The uncasers are attached to and 
driven directly from the washers. 
They comprise: 

1. Two or three unloading heads, 
depending on size of washer. 

2. A short conveyor that positions 
cases of empty bottles under the un- 
loading heads. 

In operation, cases arrive on con- 
ventional conveyors, then move (one 
at a time) onto the short conveyor 
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section of the uncaser. First case 
moves to the proper position under 
the far head. Then second case moves 
up and is positioned under next head. 
And in the 3-head unit, a 3rd case is 
positioned under the last head. 

When cases are all in position, 
heads descend and air-operated jaws 
firmly around necks of indivi 
dual bottles. Heads rise vertically and 
lift the bottles clear of the cases, then 
move forward over the washer infeed 
table and gently deposit them on it. 

As soon as the bottles are lifted 
clear, empty cases are released and 
move to the case packers. Filled cases 
immediately go into position to be 
emptied 

Operation of the different elements 
of the uncasers are 
that the units cannot function unless 
the washer is running, and so that 
cannot enter the conveyor 
section at the same time. Safety stops 
are provided to prevent damage to 
machine or bottles 

Fillers include two 60-spout high- 
Mever machines, one with a 
capacity of 425 splits per min., the 
other 25¢ qt. And another 60-spout 
Meyer unit will handle 256 pints or 
splits per minute. Fourth line has 
two 40-spout fillers (Liquid Carbonic) 
operated in parallel. These handle 
any of the three sizes of bottles at 
200 per min. 

Four-head 


close 


synchronized so 


two cases 


speed 


tandem World labelers 
(Economic Machinery Co.) are in 
stalled in three of the These 
simultaneously apply body and neck 
labels and a foil top wrapper 


lines 


Palletizers Complete Job 


bottles are 
packers 
Single head or 


ACL, 
veved to automat 


(Standard-Knapp) 


Labeled or con 


Case 


PACKERS that assemble and 
filled bottles 


(background) to 


case Cases are con 


veyed 
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duplex units are employed according 
to speed of the line. When bottles 
are to be packed in cartons, special 
openers are moved into plac e to pro 
vide a continuous flow of opened 
cartons to the packers. 


Handling Minimized 


Filled move by 
from the packers to a battery of four 
automatic palletizers (Lamson) just 
outside the production area, Adjacent 
to these units are the unloading sta 
tions where empties are 
transferred from pallets to conveyors 
that move them to the unpackers 

This arrangement provides a regular 


cases conveyors 


cases of 


supply of empty pallets for the pallet 
izers without unnecessary handling. 

Ihe automatic palletizers assemble 
and arrange interlocking 
loads of 36 pints, 40 quarts, or 56 
plits. When fully loaded pallets are 
discharged to a platform 
where fork lift trucks pick them up 
warehouse or 


Cases in 


CONnVCYVO! 


and move them to the 

to truck-loading area 
Because of the 

ferent items produced, 


than 50 dif 
ware 


more 
a large 
required with an 
controls that im 


housing area 1s 
claborate 
first-in first-out movement of all 
goods. The loaded pallets are triph 
ticred, giving the 200x355 ft 
a capacity of 500,000 case 


system of 


SUTC 


ATCA 


et 2 oe ek, ee ee Bee 


és 


i a mtr. 


UNLOADERS automatically remove bottles from cases and deposit them on 


washer feed table 


.».- AUTOMATIC PALLETIZERS that arrang: 


di scharged 


on wooden pallets. Loaded pallets are 


removal by fork truck to warehousing 
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Empty cases are then conveyed (foreground) to 


them in an interlocking pattern 


to conveyorized piatform fo! 


area 





CUES FROM THE COURTS 
To Aid Your Legal Steering 


% Is that deposit money his or yours? ... 


% Can you expand a plant after 


they've zoned around you? ... % Why is it pertinent to know the meaning 

of “market”? .. . ¥¢ What is the “vehicle factor” in classifying route delivery- 

men? ... % What is the judgment on aeration in food spoilage cases? . ... 

% Does an injured man stand to get both wages and compensation? ... x And 
how far can the FTC go in regulating advertising phrases? 


LEO T. PARKER 
Attorney at Law, Cincinnati 
Whether invited or not, particular 
keep rising to caus 
in the food field 
learned in talking with 
travels 


egal perplexiti 
oncern to peopl 
this writer 
hh reader 
through several Eastern 
Accordingly, 
queries from processors, 
ellers of food 
compared with recent 
decisions. And it was found that 
number of the judgments 
light on the 


during his recent 
tate 

not on different 
buvers, and 
products were later 
higher court 


1 good 
throw clarifying ques 
tions 

Seven such instances are detailed in 
this article, with facts specifically 
brought out to help readers map 
will the legal 
hoals—or, failing that, which will as 
ist them to if they ar 


ilready in troubled water: 


Ourses which avoid 


“come clear’ 


Status of Your Deposit Money 


One man 


ae posits mone 


asked: “If a processor 
with a food seller to 
vuarantee acceptance of merchandise, 
what is the legal status of this money?” 

According to a recent higher court, 
money thus “deposited” with a seller 
must be kept separate from other 
funds, and not used by the seller for 
iny purpose until the purchaser re 
ceives delivery of the merchandis« 

For illustration, there is the case of 
Wolas v. Crescent Commercial Corp 
195 Pac., 2d, 471), wherein a pur 
chaser deposited $3,050 as advance 
several hundred cases of 


the 


payment on 


o0ds, delivery to be made in 
ruture 

Thereafter, a disagreement arose, 
whereupon the purchaser sued the 
eller for the $3,050, claiming this 
noney was in the nature of a trust 
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fund to be returned to him if there 
were failure to deliver the agreed 
imount of merchandise 

gut the seller argued he had a 
right to use the deposited money fot 


Why purpo ( 


ft, Here, the court stated that ‘the 
© A word ‘deposit’ in itself conveys 
the idea of a conditional delivery and 
is universally so understood. At all 
times it remained the money of the 
plaintiff (purchaser). And the posses- 
sion by the defendant (seller) was as 
i trustee for the plaintiff, or else as a 
mere depositary.” 

Thus, the buyer was upheld. And 
it was borne out that a seller’s breach 
of contract called for him to return 
the deposit to the purchaser and pay 
the damages sustained. 


Zoning vs. Plant Expansions 


Another man queried; “If a manu 
facturer of foods wants to enlarge his 
plant, can he do so where the plant 
i$ in an area restricted by a new zon 
ing ordinance? 

Here, a higher court has decided 
that although such a food company 
can continue doing the same business 
irrespective of zoning laws, it 
cannot, however, use the premises for 
nor can it enlarg 


new 
inv new busin 
the plant 

or example, in Everpure Mfg. Co. 
Inc. v. Board of Appeals (86 N. E., 
2d, 906), the testimony brought out 
that after the company in question 
had been in the one business of man 
ufacturing its products in the city for 
many years, the city then enacted an 
ordinance exclusively classifying the 
district in which the plant was lo 
cated for residential purposes. 

Since the company had been estab 
lished there before the ordinance was 
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passed, its current business was thu 
not affected. However, to make more 
profitable use of its premises, it de 
sired to enlarge its plant and accord 
ingly filed an application with the 
building inspector for a permit. 

But the building inspector refused 
the permit. 


The higher court approved the 
& Z inspector's ruling. It emphasized 
that any new additions, enlargements, 
or modifications would violate the 


ordinance 


Need to Define ‘“Market”’ 


Considerable discussion has arisen 
over legal aspects of the term “mar- 
ket.” That is, just what does it in- 
lude? 

Recently, a higher court gave an 
answer. ‘This was relative to the Motor 
Carrier Act’s exemption of vehicles 
from tax payments where such ve 
hicles are used for moving fruits, green 
vegetables, and sugar beets from the 
farm or orchard to the “market.” 

The court held ‘‘markets’ to in 
clude wineries, canneries and other 
uch processing plants. 

Specifically, in Welch Grape Juice 
Co. v. McCarthy (64 N. W., 2d, 
624), the testimony detailed how 
Welch purchases grapes both in Mich 
igan and Ontario. Canada, and then 
processes them in its plant at Lawton, 
Mich. The movement to the plant of 
the crop takes but a few weeks’ work 
bv a transportation company employ- 
ing 60 trailer-and-truck units. 

In this instance, the Public Service 
Commission of Michigan pointed to 
the company’s lack of a certificate of 
public convenience to transport the 
grapes through the state. And there 
followed seizure of some of the trucks 
ind arrest of their drivers. 
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Ihe company subsequently paid 
52,805, the amount of the fees, and 
then it sued the Commission and the 
State to recover this amount. 

During the trial, attention was 
drawn to the Motor Carrier Act's 
pecific exemptions of vehicles from 
tax payments (as noted above). 

in reply, the Commission con 
tended that the trucks transporting 
the grapes directly to the Welch plant 
were not, in effect, being used to 
transport the grapes to the “market.” 
'herefore, it argued, the trucks were 
not exempt from regulation. 

a” 

“<j Yet the court disagreed and or 
SZ dered the commission to refund 
the collected fees, saying: 

“The word ‘market’, as used in the 
tatute, has been interpreted in th 
broad Rather than meaning a 
specific location for public 
purchasers, the word has been taken 
by the administrative authorities to 
include a winery, a canning factory, a 
processing plant, or other manufactory 
to which fruits, vegetables, and sugai 
beets are transported for final dispo 
sition 


scTise. 
sales to 


Re Standing of Deliverymen 


“Does the status 
of men who operate food-delivery 
routes differ according to whether 
they or their companies furnish the 
used? In short, when are 
these men legal company employees 
and when are they independent con 
tractors?” 

[his ‘vehicle factor’ poser is now 
illuminated by a higher court, the case 
being Ice Service \ 212 S. W 
2nd, 933). 

In this instance, the court was asked 
to decide whether the company must 
pay unemployment compensation tax 
on its ice deliverymen. Confirming 
them as legal emplovees would mean 
that this and other taxes were to be 
paid. But if they are “independent 
ontractors”, the company not 
pay 

The pictured how the 
company sold ice to certain delivery 
men who supplied their own transpor 
tation. However, the company fut 
nished vehicles to others for the con 
sideration of a higher price on the ice 


Another matter 


vehi les 


Goss 


need 


testimony 


J Here, the court held that the 


2, deliverymen who furnished their 
ywwn vehicles were independent con 
tractors, and so no unemployment tax 
need be paid relative to these men 

But, said the court, those delivery 
men who operated vehicles furnished 
by the company could not be con 
sidered independents, and_ therefore 
the company must pay such charges 
as unemployment and social security 
taxes relative to them 
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(he decision pointed out that “all 
vehicles supplied by the company 
were maintained and serviced by it, 
and the relationship of master and 
servant existed.” 


Liability With Perishables 


Sought by another man wer 
instances of legally applicable particu 
lars that a shipper may use to demon 
strate whether a carrier or warehouse 
man is negligent and liable for food 
spoilage 


On this there 
circumstance 


may be 
wherein a_ late 


cited a pe 
Cine 
higher court held that if a carrier ot 
warchouseman fails to provide ade 


quate air spaces around perishable 
is negligence and, 
therefore, may relative to 
the spoilage of food products 

The case is that of Lopeman v. 
Kettegas Storage Co. (245 Pac., 183), 
which warechouseman’s 
failure to space for 


there 
be liability 


merchandise 


concerned a 
adequate 
round stored onions 

here proved that the 
piled the sacks of 

high and in close forma 
them to 
and become damp and moldy 

ee Subsequently, the higher 

£ A held the warehouseman liable 

to the f the 

their full market value 
his court further declared that a 
warchouseman never is entitled to pay 


have 
circulation of ait 
he evidence 

warchouseman 
onions ver 


tion, which caused ‘sweat 


ourt 


stored onions for 


owne! 


ment of torage charge on good 


which are damaged through hi 


gence 


negli 


Limit in Compensating Injured 


Concern 
hion If 


tinues to pat 


sO expr ed over 


this ane our company con 


vages to an injured em 


plover 


can he also receive compen 1 


tion under the State Workmen’s 
Compensation Act?” 


According to a higher court, an in 
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jured employee is barred from recety 
ing compensation under the Stat 
W orkmen’s Compensation Act if testi 
mony shows that he accepted wages 
from his employer while suffering 
from his disability. 

[he reference is Olney Co. Inc. \ 
Industrial Commission (88 N. E., 2d, 

+), which revolved around an em 
ployee of a food products company 
who was seriously injured when load 
ing a truck 

immediately after the accident, thi 
man felt a pain in his right side. But 
ifter resting, this pain abated, and he 
remained at work the rest of the da‘ 

However, the following day a lum, 
had risen in his right groin and 
though he tried to work, he could n 
tokl by the compan 
doctor. And thi 


; 


ado Oo, ind Was 
manager to see a 
vealed a 


he company continued to pay Ui 


crious disa yt 


' 
thi 


during the period ot 

until he was able to 

return to work, Then, later, the « 
ued for compensation unc 


State Workmen 


man 
disability and 


Wig 


( ompen ion 


refused to 
of the employee 


VOVCI 
4 hold in 
saving: “The wage paid to this claim 


ant (employes must be deemed to 
have been under the provisions of the 
They constituted 
mipensation to 


entitled under 


Compensation Act 
payment of the 
which thi 
the Act for t 


claimant was 
)porary total incapacity, 
ind operated to satisfy in full his 
monetary liability, the sum he 
was paid was greater than the weekly 
compensation allow ible 
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Here’s an article to set back the pessi- 


mists. 


It clearly demonstrates that there is no 
more potent force for building your com- 
pany than your own plant personnel. 


€ And the only trick to it is to “give them 
the green light” 


FE STAFF 


Status of the Stag brewery of Belleville, Ill., was “fair 
to middling’ back at the start of May 1954 

But to the employees, themselves, this was far from 
good enough. 

They were aware that a number of smaller beer plants 
lad been falling by the wayside over the years. They 
couldn't see Stag following suit. They felt that 
their brewery—and their jobs—merited a lift 

\nd appointing a worker committee of ten, they deter 
that lift 
Minds of these committeemen—mostly union represent 


nD 


mined to provide 
atives—weren't on GAW, company assurance of jobs, o1 
full pay even when production slipped. Instead, their 
propo was “an elaborate employee-sponsored pro 
gram to make our jobs more secure by winning friends 


ition 


and customers for the company.” 

Management's response was both wholehearted and 
wise. It not only backed the empolyees’ program to the 
limit but it also astutely avoided pre-empting the initiative 
It left matters up to the employees to “do it themselves.” 
> There followed a striking promotion that saw the em- 
ployees build up their own morale into a strong new force, 
that made plant cooperation a No. 1 factor, that “sold” 
the organization to the worker families, as well as “con- 
solidated” the dealers. 

PIn fact, so great was the impetus that the “Stag Story” 
radiated far beyond its original concepts and became an 
area-wide booster program backed by both the mayor and 
chamber of commerce. Result was the solid entrenching 
of this plant in the top rank of community establishments. 

This is the story 

Ihe employee committee suggested a two-week pro- 
gram first off, to convince Belleville that Stag 
was vital to the community's well-being, in fact to its 

ry existence. ‘Then, second, there was to be an endeavor 
to “sell” retailers, distributors, and tavern owners on the 
contribution of Stag payrolls to the stability of the com- 
various businesses 


Aline d 


munity and its 

Third, an effort would be made to impress stockholder 
and VIP with the outstanding merit of both the company 
and its product. And finally planned was a move to spur 
employees and their families to further aid in improving 


the competitive situation of the company. 


Making It Tick 


Under the program, management and employees were 
to serve together on all of the planning committees. Em 
thereupon executed the plans 
evening and week-end 
footed the bill for pro 


ployees and thew tamulic 

all willingly contributing 
Management, of 

motion and entertainment 
Here's what the employees prepared for the “Let's all 
ig about Belleville and Stag’’ promotional campaign 
\ variety of three-color display material, including 


many 


hours course, 


1 


Employees’ Committee: Put over plan .. . 


Workers Boost 


placards, window stickers, pennants, car bumper signs, 
and oversize lapel buttons, all bearing the “Let’s Brag” 
slogan 

Provision was made for employees to post the display 
materials throughout the area. At the same time, the 
brewery also put up 24-sheet outdoor posters in strategic 
locations 

Pamphlets were made up to supply information to the 
press and radio station, and also directly to members of 
the community. 

One of these gave facts to justify bragging about Belle: 
ville. Another detailed the history of the Stag brewery 
and its contribution to the community welfare. 

An additional idea accenting the importance of the 
brewery to the community was making up half the weekly 
payroll at the plant in silver dollars. Subsequent move- 
ment of these “cartwheels” in local trade would demon- 
strate the payroll’s influence 

Also worked out was a series of parties and tours of 
the plant. Among the groups to be invited, according 
to the original plan, were local tavern owners and package 
store operators, employees and their families, and the local 
stockholders of the brewery. 


Belleville “Climbs Aboard” 


program quickly 
reached the community and civic leaders. The Stag 
employees’ committee and company officials were then 
highly gratified when they were approached by a commit- 
tee of retailers from the community with a proposal to 
make the “Let's Brag” promotion city-wide. 

Acceptance of this offer not only increased the respon- 


brewery’s extensive 


Word of the 
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... that drew many thousands of visitors and made them company friends 


Company—And Their Own Jobs 


sibility of the committee but also added materially to the 
efforts of individual employees to make the whole cam- 
paign a success. Wheels were soon set in motion to tie 
in Stag’s program with a two-week promotion among 
industries and merchants throughout the city. 

Representatives of these groups met at the brewery for 
a briefing and explanation of the plans. And thereupon 
additional display materials for store fronts, and also 
street banners, were made available—by the brewery, of 
course, at no cost. 

Then the city likewise adopted the silver-dollar idea, 
whereupon portions of payrolls all over the area were 
made up in silver. All told, more than 100,000 silver dol- 
lars were distributed over the two-week period. 

This striking “rain of silver” got a special play from 
Belleville merchants. ‘They arranged sales tied to the 
“large silver.” 


dollars M iy othe bu ible onl 
the big coms 
Merchants reported this promotion upped their 


~ s 
LU to 25% Some TIS VCT¢ 


tores had bargain 


volume ven high 


Good Press 


Almost every day, the two Belleville newspapers carried 
front-page stories. Each printed lists of reasons wh 
readers should be proud of their city. Editorials on the 
promotion appeared in both papers. And the “Letters 
to the Editor’ dominated by readers’ com 
ments on the “Let's Brag” idea 

the TV and radio stations in Belleville carried inter- 
views with members of the ring 
committee, along with various promotion items 

Congratulations and thanks to the committee 


columns wer 


Stag employs es spon 


Some of thes« 


25%-—provided the purchase money included one of these 


items could be obtained at discounts of 


time and again repeated by city and chamber ofhcial 
Facing the problem of handling the large groups visit 





Transitional trends in today’s brew- 
ing field lend special import to the 
accompanying article. 

There are now approximately one- 
third fewer breweries than 10 yr. ago. 
Large plants have grown larger, and 
meanwhile some 150-odd smaller ones 
have closed their doors. 

As early as 1952, ten breweries were 
accounting for better than 40% of the 
national beer volume, according to the 
12th Annual Brewery Industry Survey 
conducted by Research Co. of America. 
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“SPECIAL IMPORT” 


There are a number of factors for a 
brewery to conjure with. For one 
thing, the cost of modernizing. For 
another, the wherewithal it takes to 
meet the demands and competitive 
grappling needed to put over the new 
“packaged beer.” 

» Stag of Belleville, however, found 
out it had something else—outstanding 
support of its own employees based on 
strong belief both in ie company and 
_ ore 


e depth of this belief is reflected 


1955 


in the story that is recounted above. 

Founded in the mid-19th century, 
Stag has upped its production to 700, 
000 bbl. a year. It was the first brew- 
ery to equip its lager cellars with all- 
stainless steel tanks, And ite capital 
investment per employee is more than 
$10,000, while its payrolls run 12% 
of the Belleville community total. 
Since the events deseribed here, Stag 
has become a member of the fast-grow- 
ing Carling Brewing Co. of Cleveland. 
—The Editors 


8h 





huge tent, along with the task of supplying tables and 
chairs, and also the distribution and posting of streamers 
and promotion material. 

Called for were three days of plant visits. First came 
Employees’ Day, given over to conducting employees and 
their families through the establishment and serving re- 
freshments, 

I'he second day was devoted to tavern owners and dis- 
tributors. And the third day was Stockholders and VIP 
Day including an evening meeting and entertainment. 

[he community’s request to participate was accom- 
panied by a call for a number of more days of public 
tours 


Calendar Aspects 


Planning started the end of May 1954. By June 28 
the empolyee statement was released, followed on the 
9th by a release of the mayor’s and chamber’s statement. 
By July 8 literature was distributed and the brewery’s 
silver dollar payroll inaugurated. Then, July 11-13 saw 
the three special visiting days. ‘These were followed by 
the public tours (July 14-24). 
I’'rom day to day, bulletins from the employee com- 
STAG’'S VITAL CASH CONTRIBUTION in area was im- mittee advised company personnel of developments to 
pressed on community by lively circulation of silver dol date, progress achieved, and coming plans. 
lars spread via brewery’s payroll. Various merchants They told how some 4,000 persons were attracted to 
employed “big eagles” in attractive sales tie-ins the plant for the three special days, capped by some 10,- 
000 visitors from the general public in the immediate and 
ing the brewery, committee members appealed to the adjacent area 
wives of the employees, who readily voluntecred to There could be no better proof of the promotional 
erve as guides, hostesses, and caterers. pudding—most notably pointing up the values to be 
The employees themselves volunteered almost 100% gained when your team has the spirit and you give it 
to handle the heavy work, which included erection of a __ full rein 


These Ad Elements Rang the Bell in Belleville 








__ SLEVILLE KLINONS DAKY ADVOCATE 


— bra a9 g about Belleville, 
5 al uty 8”- JULY Ts BEER 
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“Think” they did... ... With this result 


STORY IS TOLD by views of old vs. new. Left: Open-metal shelving, from which uniforms were formerly issued by 
stockroom attendants, provided a hodge-podge leaving much to be desired. Right: New automatic dispenser keeps all 


garments ship-shape, and no attendants are required. Employees have individual key-opened lockers 


Lockers Now Dispense 


Their Uniforms 


assuring them “right” garments that fit 


—saving valued time of workers . 


... reducing item losses ... and removing the old pressure on the stockroom 


FE STAFF Such garment dispensing, it was determined, required 

approximately 20 man-hours per week. ‘Therefore, it wa 
found advisable to limit uniform dispensing to specifi 
periods so it wouldn’t interfere with laboratory efficienc\ 
by holding up equipment and supply w ithdrawals from the 


Installation of an automatic clean-uniform dispensing 
system at the Hoboken, N. J., Central Laboratories of Gen 
eral Foods Corp., is paying three very distinct dividends 

1. Considerable time of laboratory employees is now 
conserved, 

2. Employee satisfaction and morale are enhanced. 

3. Fewer garments are lost. 

Formerly, the uniforms were issued by the attendants 
in the laboratory equipment-and-supplies stockroom. But 
serious weaknesses were inherent in this system. 

When in need of clean uniforms, workers had to make 
a trip to the stockroom on company time. And here they 
very often had to wait until an attendant was free to serve 
them. Then the size of shirt and trousers that fitted had 
to be located in the piles stacked on the long seven-shelved 
racks. Also necessary was tedious record keeping 


stockroom, 

True, a number of the lab workers (with company san 
tion) have worn their uniforms to and from work, making 
the appearance of their work garments unusually important 
to them. Nevertheless, the abandoned system provided 
little if any incentive to encourage care of work clothing 

As was to be expected, the garments issued were at 
but in many instances were worn and 


times almost new, 
fit a 


mended. Occasionally, too, the uniform did not 
well as the wearer might like. 

The new Way involves use 
locker cabinet (purchased from 


of a special type individual 
the Change-O-Matic 
(Turn to page 204 


FOOD ENGINEERING, OCTOBER, 1955 83 




















How Phosphates 


Can Benefit Meats 


By changing pH, they increase water-holding capacity. 
And in surface effect on fats, they appear to improve 
emulsification, while minimizing “pockets.” But 
—they won’t upgrade a poor meat product 


ROY E. MORSE 


Director of Research, Wm. J. Stange Co., Chicago 


Investigations over the past decade 
indicate that phosphates merit a place 
in meat-processing techniques. 

And if the “why” is understood, 
this place can be correctly assessed. 

Specifically, two different fields of 
application have been recognized—(1) 
cooked, whole meats, such as hams 
and picnics; and (2) cooked, cured 
comminuted meats. 

These applications vary to such an 
extent that they shall be separately dis- 
cussed. As for whole meats, gage of 
the activity is the fact that many pat- 
ents have been issued. And in active 
use are two—U. S. Patent 2,513,094 
(dated June 27, 1950), assigned to 
George O. Hall, of Hall Laboratories 
(Calgon, Inc.), titled Curing of Meat 
to Inhibit Undesirable Color Change; 
and U. S. Patent 2,596,067 (dated 
May 6, 1952), assigned to George 
Brissey, of Swift and Co., titled Prepar- 
ing Cooked, Cured Meats. 


About the Patents 


The Hall patent* claims that by use 
of der bier dehydrated phosphates 
in the group R,O:P,O, molar ratio 
1.7:1, where R is an alkali metal such 
as sodium or potassium and hydrogen 
or ammonium, undesirable change in 
color of cured meats is inhibited. The 
phosphate may be either glassy or crys- 
talline. 

It should be noted that this defini- 
tion covers most available phosphate 
salts, including the meta and pyro 
salts. This patent also points out that 
the acid pyro salts have been found to 
be ineffective. 

Throughout the patent, emphasis is 


—_— 


BOTH WHOLE AND GROUND 
MEATS have figured prominently in 
the widespread phosphate researches. 
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placed upon the effect on pH and, as 
will be borne out, this is extremely 
important. 

The Brissey patent** claims the ad- 
dition of a mildly alkaline salt to 
change the pH of the meat and thus 
reduce the “shrink” or “purge” or 
“cookout” from smoked or canned 
hams, or other cooked, cured meat 
pieces. 

Principal application of phosphates 
in whole pieces has been in hams, es- 
pecially those canned. This has been 
permitted by USDA (Meat Inspec- 
tion Branch Memoranda No. 190, 
Apr. 13, 1954) in hams, shoulders, 
and other cured pork cuts. Limits are 
5% in the pickle and 0.5% in the 
finished product. And a further pro- 
mulgation (Memoranda No. 199, Aug. 
3, 1954) covers canned chopped ham, 
allowing use of 8 oz. of phosphate per 
100 Ib. of fresh, uncured comminuted 
ham. 


Preparation Details 


Instructions call for dissolving 20 
lb. of sodium tripolyphosphate in 20 
gal. of cold water. The phosphate is 
added slowly, with continuous stirring. 
Complete solution is important before 
the next step—adding curing ingredi- 
ents and then saturated brine to make 
up 50 gal. This brine will have a 
salometer of about 80 deg. 

Another method employs dry salt, 
starting with 40 gal. of cold water, to 
which is added 20 Ib. of sodium tri- 
polyphosphate. At complete solution, 
curing ingredients and 80 Ib. of salt 
ire added. Ingredients are stirred to 
dissolve them, and cold water is added 
to make up to 50 gal. 

These solutions are stable at cellar 
temperatures for one or two weeks. 

It is important not to go above a 
salometer reading of 85 deg. using 
* Available for use by payment to Calgon, 
Inc., Pittsburgh, of a royalty, usually 


based on pounds of phosphate used 
** Thus far not available for license 
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phosphate salts, since precipitation will 
result. Stainless or wooden equipment 
is recommended. 

The Brissey patent calls for the us 
of any mildly alkaline salt, which pro 
duces a measurable increase in pH 
There are available many inorgani 
alts that will perform this function, 
but it is understood that the choice 
salt is disodium phosphate. 

Dr. Roger Wilson, of the American 
Meat Institute, has reported on work 
with four phosphate salts in pumped 
hams.’ Here, there was no apparent 
gain in weight. But treated hams ap 
peared firmer and drier when cut than 
did the controls. Hams treated with 
sodium tripolyphosphate had the best 
color of all. No difference in flavor 
or odor could be detected between 
controls and phosphate-treated hams. 


Commercial Application 


These processes involving use of 
whole pieces of meat are now in gen- 
eral use in several packing houses, es- 
pecially for canned hams. Advantages 
claimed include less cook-out of juice, 
with carefully controlled experiments 
showing this can run as high as an 
additional 5% retained juice. Also 
cited is improved ham color. And 
finally, the hams, though higher in 
moisture, have a dried appearance 
when cut. 

First, a discussion of comminuted 
meats, then some special emphasis on 
developments in Germany, and finally 
a few postulations on why phosphates 
do what they do: 

Results obtained from the use of 
phosphates in comminuted meats are 
somewhat difficult to establish. For 
we are dealing with some factors— 
“binding quality” and “fat-pocked 


eliminating’’—for 
have no 


Cases. 


DIFFERENCE is sharp. Top: Treated ham remains firmer. Above 


meat sags and is more 


which, as 
yardsticks, 
have been some controlled test runs 
which point to advantages in certain 


Revealing Comparison 


, 


Untreated 


moist. (Reliable Packing Co. photo) 


Much of this work is being done in 
Germany in the wake of a “hot’ con 
troversy there on this subject. Whereas 
two states, Lower Saxony and Hesse, 
have pe rmitted such use of phosph ites, 


yet, we 
However, there 





7 Application Points Spotlighted 


In the search for common denominators in applying 
phosphates to meats, several trends have been noted. 

These have appeared repetitively in the work, which has 
been carried out in many places and has been marked by 
a number of different approaches. 

1. There seems to be a general agreement that pH ad- 
justment of intact meat to 7.0-7.4 enables meat fibers or 
protein to take up and hold their normal water content. 
On the other hand, meat that approaches its iso-electric 
point (pH 5.5) loses water and water solubles. The use 
of a phosphate salt producing this pH is, therefore, helpful. 

2. Other salts, including citrates and lactates and table 
salt, can aid in producing this imbibition effect. 

3. Although certain phosphates (especially the long 
chain inorganic polymers like Calgon and Kurrol’s salt) 
have a marked effect on viscosity in aqueous solutions, 
most workers doubt that the beneficial effect of phosphates 
is due to viscosity increase. 

4. Even though certain phosphate salts, especially tri- 
sodium phosphate, are good aids to emulsification, there is 
considerable doubt that the effect on fat is the principal 
OCTOBER, 1955 
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benefit to be derived from such employment of phosphates, 

5. In addition to the increase in water-holding capacity 
brought about by pH change with the use of phosphates, 
there is undoubtedly some effect upon the surface charge 
or surface characteristic of meat proteins. Both Van Wazer 
and Hamm have discussed this. If this surface effect is also 
exerted on fat particles, it could explain the better emulsi- 
fication and fewer fat pockets. 

6. The citrates and phosphates showing best results in 
comminuted meats are also good metal-sequestering agents. 
It may be that sequestration plays a part in helping protein 
swelling. Hamm suggests this in reporting two different 
salt effects, one of which is manifest as binding (or seques- 
tering) magnesium and calcium from the meat 

7. While the effect of added phosphates is helpful, care 
ful meat-plant operating practice is important for good 
quality sausage products. Use of phosphates does not up- 
grade poor quality materials or gloss over faulty practices 
such as inadequate chopping or mixing. Phosphates can, 
if used properly, make a good product better, but cannot 
make a poor product good.—.E.M 





the others are in the midst of an argu- 
mentative review. 

At Giessen (Hesse), Prof. H. Keller 

used Fibrosol (a proprietary mix 

ure), monosodium orthophosphate, 

sodium metaphosphate, and trisodium 


a 0.5% level in hog 
s 


phosphate at 


Casing sausage 


Interesting German Findings 


He found that trisodium phosphate 
emulsified fat well, gave less cooking 
loss, but contributed a ‘soapy’ taste 
and was, therefore, unacceptable. So- 
dium metaphosphate resulted in less 
cooking loss, less fat loss in cooking, 
and fewer fat pockets than untreated 
control 

Further: Monosodium gave higher 
cooking weight and fat losses. Fibrosol 
was found to be similar to meta in 
reaction. 

He pointed out that the processing 
procedure was extremely important. 
Thus, finely chopped and well-mixed 
sausage showed lower fat and weight 
losses than similar material less care- 
fully processed. With the latter, coarse- 
ness and inadequate mixing were held 
responsible, 


pH Plays Big Role 


Incidentally, an article published 
during this controversy has pointed 
out that phosphates are being exported 
from West Germany for use in meats 
by Holland, Belgium, Austria, Den 
mark, England, and the U.S 

In another pertinent article, 


Prof. 





A Word On the Phosphates 


Food-grade phosphates are made by 


subjecting phosphate-bearing ores to 


high 


furnace. 


temperatures in an electric 
The 
comes off as 
lected. 

This elemental phosphorus is next 


elemental phosphorus 


fumes, which are col- 


“burned” to give an oxide of phos- 
phorus which, when mixed with water, 
yields phosphoric acid. 
the 


phorus salts can be prepared by re- 


Then, any of desired phos- 
acting phosphoric acid with the ap- 
the 


phosphate salts there can be prepared 


propriate basic material, From 
phosphate glasses or “molecularly de- 
hydrated” phosphates by incineration 
under the correct conditions of tem- 
perature and cooling. 

Phosphate glasses of commerce in- 
clade sodium hexametaphosphate or 
Calgon, and potassium glasses such as 
Kurrol’s salt. 

The subject is well covered by John 
Van Waser (see his Properties and 
Chemistry of Phosphorus and Its Com- 
pounds, Monsanto Chemical Co., St. 


Louis, Pp- 403-510, 1953). 


R. Grau, of the Federal Meat Research 
Institute at Kulmbach, has defended 
use of phosphates in comminuted 
meats.” 

Noting that the water retention of 
meat is dependent upon pH and min- 
eral content, he states that at a high 
pH, meat has good water retention, 
and that this retention drops with a 
lowering pH and is at its lowest value 
at 5.5, 

He said further that many salts— 
sodium chloride, phosphates, citrates, 
and lactates—produce a swelling or im- 
bibition in meats. 


Curbs Drip 


To enlarge on pH: It is known 
that the pH of the living animal is 
7.4-7.6, and life is dependent upon 
close pH control. Soon after slaughter, 
the pH begins to drop due to forma- 
tion of lactic acid from blood sugar 
and phosphoric acid from other ma 
terials 

Specific point of minimum water 
retention is also the iso-electric point 

pH 5.5—of the animal protein. 

Dr. F. Deatherage, at Ohio State, 
has been investigating the infusion 
of an animal, at time of slaughter, so 
that pH is buffered at 7.0 to produce 
protein swelling by table salt.‘ He re- 
ports no drip in_ frozen-and-then 
thawed steaks. 


Handling Important 


Further, Dr. M. Dopner has carried 
out a series of studies on phosphate 
iddition to sausage.’ In these investi- 
rations he that hexameta 
phosphates did not permit sausage 
meats to retain an overload of added 
water 

llowever, when the water addition 
was increased, more water was lost 
during cooking. 

He asserted that the usual factors 
of meat type, degree of chop, and 
method of handling played a far more 
important role in moisture loss than 
did phosphate addition. 

He could not confirm the claim that 
phosphate addition enabled poor sau 
sage meats to perform like high-quality 
sausage meats. He did observe that 
phosphates added at a 0.5% level to a 
ausage chopper, with high-quality sau 
sage meats, produced a loose or sloppy 
consistency, much like a very poor 
sausage batch. 


observed 


“Peptizing” Effect 


This effect is similar to that ob 
served in clays and oil-well drilling 
muds, as reported by John Van 
Wazer, where the addition of phos 
phate salts to clays produced a “‘loos- 
ening” or “peptizing” effect.’ A solid 
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ball of clay can be reduced to a 
sloppy mass by the addition of a pinch 
of powdered sodium phosphate glass 


Less Shrinkage 


Dr. Dopner concluded that boiled 
phosphate-treated sausage showed less 
shrinkage than controls, due to reten- 
tion of juices during boiling. 

Then, during the last American 
Meat Institute meeting, Dr. Wilson 
presented his paper on the use of addi 
tives, including phosphates with bo 
logna.' Of phosphates tried, sodium 
tripolyphosphate and sodium _ pyro- 
phosphate raised the pH about 0.6, 
disodium raised it 0.5, and sodium 
hexametaphosphate about 0.1. 

Results showed that these four phos 
phates, when used in a comminuted 
product such as bologna, produced no 
measurable benefits relative to mois- 
ture retention, texture, color fixation, 
or rate of color fading. 


Swelling Factor 


Finally, Dr. Reiner Hamm has re- 
cently published the results of his 
work on the effects of different salts 
on comminuted meats.” He worked 
with ortho, pyro, poly, and meta phos- 
phate salts, as well as citrates, lactates, 
tartrates, and regular sodium chloride. 
And extensive experiments were made 
on the effect of these salts upon muscle 
swelling and water binding. 

Swelling was produced by phos- 
phates and citrates due to binding 
magnesium and calcium from the 
meat, thus enabling the meat to in- 
crease water take-up. The other group 
of salts, including sodium chloride, in- 
creases protein hydration by immedi- 
ate action. 

He decided that the “phosphate ef- 
fect” was due to pH-increasing and 
salting actions, especially at the raised 
pH. Fat emulsification and viscosity 
were considered of minor importance. 
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% Appearance 
% Taste 


%& Texture 


—of a wide range of prod- 
ucts are brightened by this 
unique ingredient. And fur- 
thermore it promotes flavor 


release in fruit products 


K. F. GIBSEN and L. B. ROTHE 


CLEAR GELS like this are easily made from algin solutions by addition of 


calcium salts 


ALGIN 


Versatile Food Improver 


Respectively, Technical Director Kelco Co., San Diego, Callif., and 


Technical Representative, New York City 


Particularly noted for their out- 
standing food-enhancing properties, 
algin products have found numerous 
applications over a range of items— 
from ice creams and sherbets to salad 
dressings, bakery items, syrups, quick- 
mix foods, and sausage casings. 

In these foods they act as thicken- 
ing, suspending, stabilizing, emulsify- 
ing, gel-producing, or film-forming 
agents without inhibiting or masking 
flavors. 

Many of them combine two or more 
of the above mentioned properties, 
and all are readily compatible with 
food ingredients under all kinds of 
conditions. 

First algin product to gain commer 
cial prominence, and still the most 
widely used, is sodium alginate. It 
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is available in high, medium, and low 
viscosity types that are suitable for 
use in a pH range of 4-11. 

Propylene glycol alginate is another 
derivative that has attained commer 
cial prominence within the past few 
years. It has unusual water thicken 
ing properties as well as pronounced 
emulsifying characteristics for oil-in 
water emulsions, 

Since it is both soluble and stable 
in solutions having a pH of 2 to 7, 
this product is specially suitable as 
an emulsifier-stabilizer in acidic foods 
such as French dressings, sauces, etc. 

Other commercially valuable prod 
ucts are calcium, potassium, and am 
monium alginates. ‘Table II lists a 
number of typical food applications. 

Algin is available as a uniform 
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Edible films result from similar reactions. 


free-flowing granular or fibrous pow 
der. When used in a liquid formula 
it should be dry blended with a por 
tion of other dry ingredients, such as 
sugars or spices, then dissolved in wa- 
ter with good agitation. This will re 
sult in a uniform dispersal of the in 
gredient and also speed subsequent 
lution when mixed with water 


Uses and Concentrations 


I'he general range of concentration 
for foods is from 0.1 to 1.0% based 
on total finished weight 

As algin is readily soluble in aqueous 
mediums it is used advantageously in 
dry blended prepared mixes, For the 
housewife, these products require only 
the addition of milk or water followed 
by simple mixing to form delicious 
puddings, meringues, or dessert 
gels, 

To maintain smoothness and resist 


Icing’ 
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What It Is .. . Where It’s Found 


Algin is the common name for the water-soluble derivatives of alginic acid, a 


hydrophilic colloidal polymer of anhydro-B-D-mannuronic acid units. 


Its structural formula is generally accepted as— 





COOH 


C—O 


H /| 
Hi! 
C 


C 
“4 HO 
wa ts 
C=C 
| | 


H H 

















——from which it can be seen that alginates are sugar-acid polymers and can be 


classified as carbohydrates. 


As a source of algin, kelp is harvested in large quantities by modern methods. 
Its production has now expanded to where it is the most important natural 
water-soluble gum produced in the U. 8. 

A large number of algin products are available, each being standardized to 
embody certain specific characteristics that make it adaptable for a wide range 


of food uses (see tables). 





TABLE I—CHECKLIST for Selecting Forms, and Viscosities They Offer 


Prodact 


Sodium alginate, extra low viscosity 


Sodium alginate, low viscosity 

Rodium alginate, medium viscosity 
Sodium alginate, high viscosity 
Propylene glycol alginate, low viscosity 
Propylene glycol alginate, high viscosity 


Viscosity in Centipoises 
At Concentrations of 


2% 3% 
170 680 
1,000 4,800 
8,000 32 ,000 
22,000 70,000 
2,600 15,000 
13 ,000 50 ,000 


TABLE 1i—TYPICAL Food Applications of Algin Products 


Amount Used 


Product 


Bodium alginate 
Sodium alginate.. 


Use 
Bakery jelly 
Pie filling 


Milk soluble sodium 


alginate 


lee cream 


Confectionery gele Sodium alginate.. 0.1-0.7 


and fillings 


Propylene glycol 
ginate 

Propylene glycol 
ginate 


French dressing 
Meat sauce 
Propylene glycol 


ginate 
Bodium alginate 


Flavor emulsion 
Dessert gels 


Milk soluble sodium 
alginat« 


Milk pudding» 


Bodium alginate, pro- 
pylene glycol alginate 


“Syrups, toppings 
purees 

Propylene glycol al 
ginate 


lh rogen fruit 


Sodiur 
pylene 
nate 


alginate, pro 
glycol algi 


Dietetic foods 


Sodium alginates 
propylene glycol 


algina tes 


Dry mixes 


leing Gel forming algin 3-8 of 


Sugar 


0.15-0.4.. 


per 


(Percent) 


0.1 of jelly... 
0.3-0.5 of total filling 


100 it 


How Used 


Cook with pectin 
Dissolve in part of water, mix with 
cooked starch, add sugar, fruit 


Water dispersion, dry mix with sugar 


Dissolve in water, add sugar, cook add 
acid, ete. 


Dissolve in water, add vinegar, oil, etc. 


Dissolve in water, add salt, condiment, 


ete. 
Dissolve in water 


Dry mix with sugar, citric acid, etc. 


Dissolve in hot water. 
Dry mix with sugar, cocoa, ete. 
solve in cold milk. 


Dissolve in water, add to syrup. 


Dis- 


Dry mix with sugar, sift into fruit, mix. 


Dry mix or in water, add protein, ete. 


Dry blend 


Dissolve in water. 
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heat-shock on handling, frozen des- 
verts such as ice cream require a stabi- 
lizer. And algin at a concentration 
of about 0.25% provides this stabili- 
zation. 

The ice cream made with it shows 
a smooth, clean melt-down, and has 
a clean, true flavor. 

Ice creams flavored with frozen 
peaches, strawberries, or other fruit, 
are better protected when the fruit 
itself is stabilized with an algin deriv- 
itive 

Proces 


or by the 


can be done by the packer 
ice cream manufacturer. For 
example, strawberry ice cream made 
by this method shows improved, 
smoother texture, as compared with 
products made with the un- 
stabilized fruit. 

Leading sherbet and water-ice man- 
ufacturers place great value on good, 
true fruit flavor, firm body, and 
smooth texture. An outstanding char- 
acteristic of an algin sherbet stabilizer 
is its ability to promote superior flavor 
release from fruit ingredients while 
providing the desired body and texture 
characteristics. 

Overrun problems are often encoun- 
tered in the manufacture of these 
products, but experience has shown 
that an algin sherbet stabilizer facili- 
tates obtaining proper overrun. The 
normal concentration is about 0.5% 
by weight of the mix. 


those 


Salad Dressings, Sauces 


In the Federal definition and stand- 
ard of identity for French and salad 
dressings, propylene glycol alginate is 
one of the optional emulsifying in- 
gredients, and can be designated as 





Purpose 

Retards syneresis. Soft, easily spread gel. 

Soft smooth gel body. Improved clarity, gloss, 
Full flavor, prevents separation, cracking. 

Maintains smooth texture during storage, smooth 
meltdown without serum drainage, improve whip- 
ping. 

Makes clear candy gel for tender-tochewy eating 
qualities. Retains moisture, retards syrup sepa- 
ration. 

Uniform emulsion with long shelf life. 


Smooth, heavy, uniform body, prevents separation. 
Stable emulsion 
Clear, firm gel, quick set 


Quick, easy mix with cold milk to form smooth-firm 
gel in 1 hr. 

Heavy smooth’ body” without excessive sweetness. 
No masking of flavor, prevents separation. 

Uniform heavy body, prevents syrup separation. 
Smooth texture when frozen. Bright color, glossy 
appearance, full flavor. 

Thickener, smooth heavy body. 


Easy mixing. Improved texture and shelf life of 
finished convenience foods. 


Quick set and drying. 
Tender, soft body. 


Non ticking retards melting 
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“algin derivative” for labeling pur- 
poses. 

The French dressing processor has 
readily accepted this product because 
of its unique emulsifying properties. 
Dressings made with it have a long 
shelf life and resist break-down 
whether exposed to high room tem- 
peratures or kept under refrigerated 
storage. 

Processing is comparatively easy 
since the algin derivative is quickly 
soluble in cold water or vinegar solu- 
tion. Ordinarily, 0.5% or less of this 
product is required. 

Salad dressings that are of soft, 
smooth texture can be made by adding 
the algin derivative as a corn starch 
modifier. Only 3%, based on the 
starch, will produce a desirable gel 
body that resists cracking and oil sep- 
aration on long standing. 

For the processor who does not have 
adequate cooking facilities for prepar- 
ing the starch base, a quality dressing 
can be made with algin alone using 
cold water, provided good agitation 
is available. Here, 0.75 to 1.0% al- 
gin produces a top-quality product. 

Barbecue sauce is another product 
benefited through use of propylene 
glycol alginate. It enables production 
of a properly stabilized, smooth-flow- 
ing product having a clean, full flavor. 
Similarly this algin derivative is used 
in meat and mustard sauces for proper 
body-control and stabilization. 


Bakery Goods 


Algin has been known as a bakery 


icing stabilizer for many years. It is 
easy to use because no special heating 
or boiling procedure need be followed. 
And it is very economical, with the 
usual formula calling for only 3-8 oz. 
for every 100 Ib. of sugar. Icings thus 
prepared are non-sticky and will not 
crack or dry out during normal shelf 
life. These qualities are also of great 
importance in doughnut glaze. 

When incorporated in bakery jel- 
lies at 0.1%, algin reduces syneresis 
and improves spreading quality. Simi- 
larly, starch pie fillings are improved, 
and storage life of pail fillings is in- 
creased while quality is maintained 
or bettered by adding a small amount 


of igin 


Syrups and Beverages 


Flavor syrups need thickening in 
many instances and, of course, it is 
important that the thickening agent 
does not affect the flavor adversely. 
Ice cream toppings and fountain syr- 
ups made with algin give true flavor 
value, plus required texture, body, and 
flow characteristics. The same is also 
true of variegated ice cream syrups. 

A recently developed algin product 
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promotes foam stability in beer when 
used at about 50 ppm. The foam pro- 
duced is composed of fine, uniform, 
natural appearing bubbles which re- 
sist breakdown in the presence of soap 
or other sanitizing agents used in 
washing and sterilizing glassware. 

In root beer this product improves 
foam quality and stability. It is also 
an effective suspending agent in or 
ange-pulp drinks. 


Gels, Films, Mixes 


Calcium salts added to an algin 
solution cause a thickening or gelling 
action to take place. This reaction 
can be controlled to give the desired 
flow or gel properties, resulting in a 
piping gel, a soft milk pudding, a ten 
der candy jelly, or a shimmering water 
dessert gel. 

When this reaction is carried out 
under other conditions, a useful film 
of calcium alginate can be formed. 
Since this film is edible, it has been 
studied as a food packaging material 
Recently it has been improved to the 
point that sausage casings composed 
of it are appearing on the market 
(see FE Feb., p. 105). 

One novel feature of algin is its 
complete solubility in cold liquids. 
This means that manufacturers of the 
new instant packaged mixes can ob 
tain their dollar value of stabilization 
when algin is included in the mix. 
Great interest is being shown in algin 
cold-water desserts because a clear, 
edible gel is readily formed in about 
15 min. 

Other quick mix foods that are im 


KELP, the giant brown seaweed from 
which algin is extracted, grows pro- 
lifically in Southern California 
waters. Below: It is harvested by 
boats equipped with underwater mow 
ing and gathering apparatus 
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proved with it are cake and doughnut 
tours, cold milk puddings, milk shake 
bases, and ice cream mix powders. 

Algin has a caloric value of 1.4 
calonies/g. or less. Since most foods 
call for considerably less than 1%, it 
is evident that there is a definite place 
for the use of algin in low-calories 
spec ialties. 

For example, syrups, beverages, pud 
dings, and salad dressings of good 
quality can all be made with algin 
while the total caloric count is kept 
low. 

In sugar evaporators, algin is used 
formation 
processing it 1s 


to control and lessen scale 
Also, in beet sugar 
idded at less than 10 ppm. to the set 
tler tanks as an important flocculating 
aid 

It has been further suggested that 
these flocculating properties may aid 
in the recovery of other valuable foods 
ind in the filtration of food wastes 








NEW “salt-from-seawater” plant is situated on Baffin Bay about 30 miles south of Corpus Christi, Tex. 


burner in evaporator to produce 


concentrated slurry 


rotary dryer to finish job 


It uses submerged 


Elements from Sea 


Captured by New Process 


Special treatment of sea water yields free-flowing salt with all of the 


elements in original proportions. Thus supplied is a source of valued 


nutrients that are often lacking in today’s foods 


JAMES A. LEE 


Southwestern Editor, “Chemical Engineering” 


Now in commercial production is a 
free-flowing table and cooking salt that 
ontains all of the 
clements, 


presently known 
sentially 
exist in 


and im « 
the j 


nihietl i] 
the same proportions as 
ecan water 

It is produced by Trace Elements 
Houston, ‘Tex., in a new plant 

capacity of 100 tons per 
Company is operating unde: 
i heens US. Patent 2,606,839) 
ireement with Dow Chemical Co 


( orp 
having a 


nonth 


using sea wate! 
been allowed 
hiltering 


Process consists of 
from which solids have 


to setth then straining, 
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treating with alkali to convert part of 
the magnesium and calcium salts to 
with CO 
evaporating to 60° 


hydroxides, to convert thes« 
to carbonates 
olids, using a submerged combustion 
burner, and finally drying in a rotar 


drvet 


Process Pin-Pointed 


Riviera, on Bafhn Bay, 
miles south of Corpus Christi, was 
clected for the plant site. Determin 
ing factor was high saline content of 
this almost land-locked water, 
which is practically twice that of the 
iverage sea water. In terms of salt 
this means about 4 Ib. is available for 


about 30 


bay "§ 
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every gallon of the water in the bay. 
\s the water is pumped from the 
bay, it is strained, then discharged to a 
oncrete basin where sand and other 
matter settle out. A second 
training additional solids 
before the water is pumped to a feed 
ervoir (see flow diagram) 
\s required for processing, the water 
filtered and pumped into treatment 
tanks. Here a 50% caustic soda solu- 
tion is added gradually, in a proportion 
equivalent to at least 4 of the magne- 
ium and calcium salts present. Lesser 
proportions are insufficient to render 
the final solid non-deliquescent 
Carbon dioxide, or some chemical 
that will supply it, is injected in the 


foreign 


removes 
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Analysis of New Sea Salt 


Element 
Chlorine 
Sodium 
Magnesium 
Calcium 


Percent 


Copper 
Fluorine 
Molybdenum 
Phosphorous 
Iodine 
Manganese ; .0.03-0.3 
, ea a ee 0.15 
Cobalt 0.1-1.0 
Traces and 


of most other minerals 


ele- 
ments 





solution to convert the hydroxides to 
carbonates which precipitate. Propor 
tion of CO, should be approximately 
equivalent chemically to added alkali. 
Chis amount will produce a normal 
carbonate. 

Carbonated mixture passes by grav 
ity to an evaporato1 equipped with a 
submerged combustion burner. This 
unit comprises a nozzle-mix type 
burner in which gas and air are mixed 
below the burner plate. Above the 
plate, they are ignited and burned in 
a short, sharp, blue flame. 

I'he burner is installed on top of the 
open-tank evaporator and suspended 
in the sea water so that products of 
combustion from the gas flame ex 
haust directly into it, through holes 
in the combustion chamber. 

Gas travel is about 3 ft. from point 
of entry to surface of the liquid. As 
it rises to the surface, its temperature 
is reduced from approximately 1,200 
deg. I’. to that of the water. Boiling 


results with production of a slurry 
containing approximately 60% solids. 

The slurry is piped to a Monel-lined 
rotary dryer. Before it reaches the 
dryer, however, fines from previous 
batches of salt are added, raising the 
solids content to about 95%. 

\ rotary dryer has the advantag« 
over other type units in that it tumbles 
the product during drying, producing a 
desirably uniform and small crystal 
size. Salt mav be heated at 200-400 
deg. C. with free access of air to burn 
off final traces of organic matter. How 
ever, temperatures high enough to d 
compose the magnesium and calcium 
carbonates should be avoided 

Dry salt is then screened, with over 
sized crystals passed through a crusher 
and returned to the product convevoi 
Fines are recirculated to the drver feed 
Final product 
common salt 
see table) is 
and packaging 
produced from 
Bay water 


(approximately 75° 
ind 25 trace clement 
conveved to storage bin 


About 0.4 Ib. of salt i 
a gallon of the Baffin 


Wide Distribution Planned 
‘| he 


mineralized salt is 
partment and grocer 
ton, Corpus Christi 
delphia and Nashville, 
be availabl 
aged in 9 and 18 oz 
be obtained in bulk 
While no specific nutritional claims 
being made by the company, it 
to the nutri 
tionists and agronomists have attached 
to iodine, iron, copper, fluorine 
balt, magnesium, zinc, particular] 
areas of the where foods 


non-deliquescent, non-caking 
sale in cd 
in Hou 
Chicago. Phila 
and will soon 
in other cities. It is nack 
bottles 


now on 


sfores 


and can 


are 


does point importance 
CoO 
in 


countrys ire 





Role of Trace Elements 


Many of the elements found only in 
very small amounts in sea water are 
known to be essential to plant and 
animal life. 

This is particularly true of cobalt, 
manganese, iodine, copper, 
molybdenum, even 
requirements for 
small in terms of 


fluorine, 
iron, zine, and 
though the 
them is extremely 
daily intake. 
Function of these trace elements is 
that of a_ catalyst the human 
metabolism. They are also associated 
enzyme, hormone, and 
vitamin activities. As research groups 
continue to expand their study of 
human nutrition, it is believed likely 
that trace elements other than those 


actual 


closely with 


mentioned here will prove of impor- 
tance in the life function of man and 


animal. 





grown in such mineral-deficient soils 

Further, although it is admitted that 
the diet seems to contain ad 
quate quantities of trace elements, it | 
ilmost impossible to say just what is 
thr diet”. For example, un 
det highly complex distribu 
tion en 


tirely adequate 


AaVCTALC 


AVCTAgC 
tod 1' 
system be 


content, 


foods may 
mineral 
have come 


One 

in 
whereas others may from 
oils somewhat lacking in certain min 
eral Similarly, over-refine 


ment of some foods may cause at least 


b ilar cs 


i partial mineral loss 

Extensive research into other prod 
ucts of the sea is presently underway 
by the company, but at this time no 
ready for com 


idditional products are 


mercial production 





Lo Guno 
De Los Olmos 


\ 
Supply pipe 
line 


structure 


SALT FROM 
SEAWATER 
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elevotor 
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Screw conveyor 
poo = 
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product 
bin 
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Settiing basin 
68,000 gal 


Storage basin 
81,000 gol 


ee tee 
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Ce ] 
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oe 


Fines recycle 
[Fy ] storage bin 


Rotary 
feeder Slurry feed /ine 
Pug mill } 


, 


To bag collector 


Submerged 
burner— ~ 


Hatch 
wh 
——s 
5,000,900 
Btu 
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Slurry return line 








1) Exhaust fon 


Dust collecting system 








STEPS IN TEC’S preparation of new salt are traced 
carbon dioxide in the two mixers (depicted upper right). 
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this schematic 


Then brine flows by 


in 
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Fundamental! | 


Kray 


addition of causth oda and 


ity to ¢ 


aporator 






































% Low-count skim milk... 


5S. L. TUCKEY 
Deportment of Food Technology, 


University of Illinois, Urbane 


| creamed cotta cheese 1s 
ishable. But you very 
cidedly augment its kecping quality 
0 win top-proht idvantages— 
strict attention to its 
oper manufacture 
Called for in accomplishing this is 
special emphasis on: (1) Quality of the 
raw product, (2) processing tech- 
niques, and (3) sanitation procedures. 
that 
being 


ghiy pe can 


devote 


Indications inadequate con 


sideration } given to these fac 
came to light in a recent limited 
ey of cottage cheese sold in super 
Illinois (Table | 


results were ob 
| a more comprehensive sur 


market n central 


comparable 


in Connecticut 
Inspection of the data in 
eals that 


|. Microbial contamination was ex 


lable | 


ve in the majority of samples 
Chemical composition was 
ful ontrolled than the micro 
i) contamination 
Weight control of 


hecked by 


more 


pa } iges Was 


plant oper 


Quality Reducing Factors 


is consider the causes of 


cottage and the en 
\¢ 
Bacteria, veast. molds 
A. Psy hrophili 
» that 
U } 


| nce ] rodu ] 


chee ¢ 


(bac 
temperatures of 


Organisms 


grow at 
Flavor changes: 
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*% Sterilelow-pH rinse... 


Dozen-Day Shelf Life 





bruity 
Color 


bitter, putrid, or rancid; 
changes: Yellow to brown on 
urface, or from opaque to trans- 
lucent (similar to tapioca); and (3) 
Changes in body and texture due to 
hydrolysis of curd by proteolytic 
enzymes produced by certain species 
of these organisms. 

B. Coliforms: (1) Flavor changes 
due to organisms generally 
occur in raw milk prior to pasteuriza- 
but they may result from con 
tamination and growth during the 
ripening and setting period. Flavor 
is characteristically “unclean,” pecu- 
liar to coliform organisms; (2) Body 
defects may be “open” or “pin holes” 
if contaminatien is very heavy. These 
become apparent during the cooking 
pe nod 

C. Yeasts: (1) Flavor changes: 
lruity, yeasty, fermented, and bitter; 

Abnormal colors if the organisms 
produce pigments (pink is a common 
Abnormal body—gassy, open 
this is rare in cottage cheese during 
torage, but more common in cream 


thes 


tion, 


one); (3) 


cheese) 

D. Molds: (1 
Musty or moldy, 
fruity; (2) Color 
black, orange, yellow, white, etc., de 
pending on species of mold. Sources 
of these contaminations are listed in 
rable I 

Il. Faulty 
cedures 

(A) Flavor change: 
ter, flat 

(B) Body and texture defects: Soft, 
pasty, tough, and rubbery, dry and 
mealy. 

rf) Abnormal color is 


I lavor 
ran id, 
changes 


changes 
bitter and 
Green, 


manufacturing pro 


Acidy, sour, bit- 


produced if 
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regular spray process powder is used 
instead of low-heat powder, or if arti- 
ficial color is added. 

[11. Alkaline chemical compounds 

(A) Alkaline salts in wash water 
tend to make a soft, weak body. If 
pH of washwater is 7.0-7.6 or higher, 
water should be acidified with acid 
(C. P. HCl) for 2nd and 3rd washings 
to prevent development of a soft slimy 
film on surface of curd. 

(B) If ammonia laden air comes in 
contact with cheese curd, body be- 
comes soft and the color translucent, 
due to formation of ammonium 
caseinate. 

(C) Alkaline salts used to stand- 
ardize acidity or increase viscosity in 
dressing may increase pH sufhciently 
to cause a soft body and translucent 
colored curd, 

(D) Phenol (0.1 ppm.) in presence 
of chlorine (1 ppm.) in wash water 
will produce a medicinal flavor. 
Chlorination (10-15 ppm.) will oxi- 
dize the phenol and thus prevent the 
off-flavor 

IV. Off-flavors in milk, such as 
feed, garlic and onion, rancid, unclean 
and malty 


Organisms Tell Sanitation Story 


Coliform, yeast, and mold counts 
can be used as indexes of sanitary con 
trol procedures in the plant, since the 
main source of these organisms is in 

initary equipment. 

However, if there are coliforms in 
the skim milk at the time it is in- 
oculated for cheese, the number will 
be considerably greater after incuba- 
tion at 70 F. for 12 hr. when the 
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% Quality cream and flavors .. . % And spic-and-span units assure— 


For Cottage Cheese 


curd is cut. This is illustrated by re- of starting with materials having a zero equipment and via the wash water. 
sults of tests made on two vats of count. Water supplics may be potable 
skim milk: It is interesting to compare results from the standpoint of freedom from 
Coliforms of coliform counts in Table I with coliform organisms, but they may be 
Vat No. 1 Per MI. those reported in Connecticut Bul- highly contaminated with psychro 
At time of setting (70 F.) 3 letin 284 (Table III). Considering philic bacteria. If this be true, the 
At cutting 12-hr. later (72 F.) 10,000 the relatively small number of Illinois water must be sterilized before it is 
Vat No. 2 samples, the results of the two tests used to wash the cheese 
At time of setting (70 F.) 0 are surprisingly similar. If chlorine is used for this purpose, 
At cutting 12-hr later (72 F.) 450 Data in Table IV show that a_ time of exposure is as important as 
Not only will coliforms, yeast, and majority of the cottage cheese sam- concentration. Water that ts free 
molds grow during the setting period, ples also had excessive numbers of from sediment can be sterilized with 
but they will also grow at the storage veasts and molds at time of purchase. 5 ppm. chlorine with a 5 min. ex- 
temperature (50 F.) of most refriger- The fact that psychrophilic or- posure. This must be done before it 
ated self-service cabinets. ganisms grow at the storage temper- reaches the cheese vat, however. 
Undoubtedly, some of the high atures (40-50 F.) for cottage cheese Either an in-line injector or batch 
counts reported in Table I were the makes them particularly troublesome. system of sterilization inay be used 
result of this growth, but the above ‘These organisms gain entrance to the Some water supplies are now giving 


\ 


data serve to illustrate the importance cheese mainly through contaminated Turn to page 218) 





TABLE I—SURVEY Shows Quality of Cottage Cheese Sold in Retail Stores in Central Ilinol 


Variation 

Package From Yeast 
Size Printed Wt. Fat T8. Moisture Coliformea and Mold Paychrophiles 
On) Percent Percent (Percent) Percent Per Gram Per Gram Per Gram 
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16 ~ { 5.0 00 79.40 1 (1:2 dil Wo , (Hn 
12 7 40 q ~ 7 26 000 wo 

12 é f 21,13 87 100 an) 

12 5 09 91 : 

12 22 78 ) 1 

12 78 79.22 121 100 

12 56 1(i2ad 

12 56 Ww +, Onn 


12 


~ 
>No Pe DHS 


68 000 
29 4 000 
(an) 
000 
5 +3 23 y 2 + 000 


PON eo 


—- 


10 


1, 200 


to 


mt) 


a 


12 
12 
lle 12 9.1 
12 16 14.99 § 


2 — @ rt 


x 


fi 


5 
) 

) 

’ } ( < iO 
) 4( 
5 
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*a, b, ¢, etc., are different samples from same plant, such as all d and \s 
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THICKNESS CONTROL for high-speed bacon slicing is 
ven new accuracy 
hydraulic feed does the trick 


SCALE UNIT control 
balance (A) closes 


weight of sliced 
electrical contact 
electronic tube that serve to halt feed 


) to tare halance for differ 


operation. As 
bacon reaches 1 Ib 
(i). This fire 
Counter- weights are 


ent-sized packages 


HELICAL KNIFE is revealed in photo of slicer’s “business 
end Rod-ype heater is seen behind blade Weighing belt 
(A), with individual motor drive, floats on scale shaft (B) 
Lockout device is at (C) 


94 


Vernier (arrow) that couples to 


Split-Second 
Robot Weigher 


1. Halves Bacon “Giveaways 


2. Crops Slicing Crew 


3. Boosts High-Grade Yield 


FE STAFF 


Dramatic proof that electronic weighing and packaging 
big dollar benefits is seen in a statistical 
analysis of the new Cashin Automatic Weighing & Con 
( r Unit for Sliced Bacon (Cashin Inc., Rochester) 

Chis unique production instrument handles up to 1,800 
packages per hour and slashes labor costs by saving 5 
women—over 40% of the crew—on the slicing line. 

Further, savings are pyramided through an_ increase 
in premium yields and decreased giveaway weights, accord 
ing to the report, which was made by Food Management 
Inc., of Cincinnati. 

Unit was developed by Tobin Packing Co,, Inc., 
Rochester, N. Y., in cooperation with Albright-Nell Co., 
Chicago, for use on the latter’s Anco Hydromatic Bacon 
Slicer. 

Before going into cost figures, a look at what the devic« 
does—and how it does it—is in order 


devices pive 


Split-Second Operation 


In operation, the “shingles” of bacon are cut by a rotat 
ing knife and fall on a moving belt. This conveyor (on 64 
in. centers) is actually part of a sensitive balance . 

When net sliced-bacon weight reaches prearranged 
imount, balance tilts and closes a circuit. This sends an 
electronic impulse to a hydraulic device that stops feed- 
ing of the belly instantly. In fact, forward movement 
of the bacon slab is halted within 4-revolution of the slic- 
ng knife—or .OL5 of a second! 

Complete slicing for a 1b. package occurs in less than 

econd. Scaling accuracy keeps rejects down to a mer 

at the check-weighing stand. 

After unit of sliced product moves off the weighing belt 
i second electronic component—timed to the knife revolu- 
tion—instantly starts the belly forward again in such 4 way 
that no half-slices result 

his operation can be used on packages ranging from 

> Ib. And a lock-out device on the scale permits con- 
tinuous slicing without separation of the shingles into unit 
Sizes 

[his lock-out is also used during cleanup periods to pre 
vent damage to sensitive scale parts. 

Weighing-belt speed can be adjusted with a simple knob 
control. This gives a shingle spread of from 5 to 74 in., 
to fit different sized baseboards. The interval between 
ENGINEERING, 1955 
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Savings on Labor 
Old Line Automatic Line 


Element W orkers Element 
Press ly 
Load and grade l 
Shingle 1 
we grade-outs i 
ake weight, arrange 
and fot , 
Load wrapper 
Pack in cartons 1 


Load 

Grade and shingle 

Weigh grade-outs 

Check weight and adjust 


v4 Fold and load wrapper 
Pack in cartons 


Total workers 614 
Production/hour 900 Ib. (in 44-lb. pkgs 
1692 Ib. (1-lb. pkg.) 
Cost/ewt., inel. fringe $ .91 
based on combined 4 
and 1 lb. production 
Savings/ewt 
Production (prev. year) 
Total labor savings 


$2.99 
1,900 ,000 |b 
$56,810 


Calculated Savings on Yield: (4% increase Grade 1 only 

1,900,000 Ib. @ 87% (new yield) = 1,653,000 Ib. 

1,900,000 Ib. @ 83% (old yield) = 1,577,000 Ib 
Increased premium yield 76,000 tb 

76,000 ib. @ 10¢ additional return = $7,600 


Calculated Savings on Decreased Giveaway : 
Previous giveaway per package 2 
Present giveaway per package 

Reduced giveaway savings 
2,850,000 packages per year 627,000 oz 
or 39,188 lb 
39,188 lb. @ 46¢ average return $18,026. 
Total Dollar Savings for Year $82,436 











ACTUAL LABOR SAVINGS, plus calculated yield and 
giveaway savings, are listed for Tobin’s Albany operation 
Today, labor savings are even higher—because some hand 
wrapping that was still accounted in these figures has now 
been eliminated. 


shingles can also be varied, to increase or decrease produ 
tion speed, by simply changing the firing time in the 
electronic system. 

A specially designed roller brush, located under the 
weighing belt, prevents accumulation of fat that would 
throw off net-weight measurement. 

Unlimited control of slice thickness is 
accurate vernier control that acts on the belly-feed mech 
anism. ‘his unit, developed by Cashin, Inc., enables a 
reduction of waste at the tail end of the butt 

There is also an electric heating device, fitted inside 
the knife case, which keeps the helical blade at a constant 


provided by an 


to the shin 
fat side ft 


temperature. This maintains consistent “‘lay 


cles and also eliminates ragged edges on the 


Sh 


the slices. 


Dollar-Saving Benefits 


Cost calculations (see table) do not include n t 
wage raise that went into effect in this field on August | 
Also, the figures are based on operations at the Tobu 
Packing Co a 25% fringe is used. ‘Thus, savin 
will vary slightly with other packers. 

Saving of personnel provides the most substantial ben 
fit to be derived from use of this unit. 

However, automatic operation gives another important 
gain—namely, that the carton ind check weigh 
now have more time to grade the product. At 
this has resulted in a 4% increase in Grade 1 bacon 

Giveaway weight is also materially decreased with the 
clectronic weighing device. Food Management, Inc., has 
timated that average per-package giveway has been .42 


W here 


feod 
lobin 


for all sizes. 

I'he Tobin studies indicate that this figure is better than 
cut in half. To calculate savings here, the figure 46c./lb 
was used as representing an average for 
stvles (see table). 

In addition, it was discovered that great uniformity is a 
feature of this way of packing. No package was more than 


all grades and 


> oz. overweight, and there were no underweight pach 


iges at ail 


Further Accessories Coming 


Present savings will be even further augmented by thre 
more automatic accessories, released by Al 
bright-Nell. ‘These are: (1) A cardboard dispenser designed 
to eliminate all packing personnel except one grade-out 
girl, (2) an electronic check-weighing device developed 
for keeping tabs on the primary weighing unit, and (3) an 
iutomatic cardboard folder for replacing the hand labor 


soon to be 


now used at this point 

Also, Cashin, Inc., plans to make a smaller weighiny 
belt (on 44 in, centers) for producers who slice large quan 
tities for 4-lb. packages. This is aimed to speed produ 
tion from the present 1,800 pac kages pet hour up to 2,600 





Gives Quick Answer 
On Labor Savings 


00 


chart enables rapid cal- 
culation of savings gained by 
using new automatic weigh unit 
Dotted-line example shows how packer 
who cuts 54,000 tons/week of 10-14 lb 
bellies into 1-lb. packages need merely 
scribe a vertical line from 54 on bottom 
scale to line D, then run over to left 
hand scale, where he finds his annual 
$28,500 


This handy 


e 


; 





labor 


Annual Savings, $5 


savings will be 





(Machine Overwrapped Pockoges) 


eee ean, Oe 


| 


Bib. Belly ; ib 
Bib. Belly | Ib 
4\b. Belly 
4 Ib. Belly 
18 Ib. Belly 


7 B 9 iO 


Weekly Tonnage (10,000 Lb. Units) 
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AT DOCK END of system, inclined conveyor carries sugar up from batch-scale building (left) to pair of conveyors run- 


ning along dock-roof parallel to berthed ship 


Note two drawn-up gantry 


cranes 


“Mechanized Quarter-Mile” 
Loads 10 Tons of Bulk Sugar a Minute 


Panel-controlled movers put Hawaiian product aboard ship with a 


whisk that slashes costs into line with mainland competition 


FE STAFF 


installation of a 
pletely mechanized materials handling 
system covering a distance of 
than 1,220 ft., raw sugar is now 
loaded into ships at the rate of fully 
600 tons an hour at Lihue Plantation 
Co,., Ltd., Nawiliwili, Kauai, Hawaii 


Ihe new te hnique 


Through com 


more 


represents a 
gradual transition over a number of 
yvears—from the carh shipping of raw 
sugar in bags (largely manually 
handled) to the present 
bulk handling and shipping 
© Of particular note are the big divi 
dends. Operating costs have been cut. 
And being far faster and more effici- 
ent, the mechanical handling has 
placed the company in a position 
where it can stay competitive with 
mainland raw-sugar operations. 

The operations proceed on a veri 
table time-tabk Received at 
the warehouse in three-bin trucks, the 
raw sugar is first weighed at the scal 


advanced 


basis 


house. Krom each truck bin some 


tons of sugar are side-dumped into 


the receiving hoppers. 


Tracing the Movement 


\ conveyor under the hoppers and 
an elevator conveyor move the sugar 
to the peak of the building 
roof. ‘Then it cascades from the 
vevor belt to the flat floor 
mountain of sugar 


storage 
con 
below 
forming a await 
ing shipment to the mainland 

The warehouse-loading process is 
controlled by a scale-man at the x 
ceiving station. Sequence of conveyor 
starting and overload trp-off is ar 
ranged sO sugal does not overflow on 
the floor. A number of switches along 
the conveyors provide emergency 
stops 

Down the center of the warehouse, 
flush with the floor, is a series of trap 
doors. These open into hoppers that 
feed a conveyor leading to the batch- 


scale building. 


FOOD 
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In detail, the ship-loading process 
begins as an electric shovel moves 
sugar from the pile that has been 
building up over the trap doors, Four 
hoppers are opened at a time to keep 
the conveyor fully loaded. 

A control in the receiving hopper 
of the batch weighing scale regulates 

Turn to page 224 





Receiving station 


4 


\« 
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TRIPPER astride one of conveyors on dock-roof, It picks sugar from belt and lifts it to shuttle ¢ mveyor leading 
gantry-crane boom for delivery into ship hold. Equipment is kept spic and span 


A GANTRY BOOM (arrow) is shown 
dropped to form conveyor bridge over 
ship’s side for transferring the bulk 
sugar to hold 


TRIMMER BELT runs at high speed PORTABLE PANEL has pushbuttons 
to throw sugar to all parts of hold. for gantry crane, conveyors, and trim 
Operator directs flow in 360-deg. mer. One button starts and stops load 


sweep ing 





HOW CONVEYORS ARE LINKED FOR SPEEDY SUGAR 
TRANSFER FROM RECEIVING, THROUGH STORING 
AND SCALING, TO SHIP 


dock gantries 100’ 


> Gatch scale blag 





Cross section of building 
24,000 tons -capacity storage building 


380'-0" 
1,220'-5" 


—jua,ly 


res 
Lad 


»«-/00 
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FILLED BOTTLES of milk are 


at Detroit Creamery’s new plant 


automatically assembled in dozen-lots and lowered into cases by these two packers 
Conveyor lines converge (foreground) before entering cold room. 


Automatic Handlers 


Up Efficiency, Make Jobs Easier 


New units combined in milk bottling line give Midwest dairy top 


performance. 


ARTHUR V. GEMMILL 


Senior Associate Editor, “Food Engineering” 


automatic bottle 
floor-ty pe 


Installation of 
stackers, anc 

rreatly 
recently completed 
ing plant of Detroit 


isc cas 
onveyors hia implified the 
handling im th 
l-storv milk proce 
Creamery, Detroit 
> And equally important, by abolish- 
ing much monotonous, repe titive work, 
and weighty lifting, these units have 
created better jobs for the employees. 
In designing this new plant, com 
pany engineers applied the latest avail 
ible knowledge in an effort to make 
t ‘the last word” from the standpoint 
if sanitation, quality control, and auto 
mation 
Sanitation wa 
plant 


with the 
brick 


builtan 


tructure featuring red 


98 


floors and full-height ceramic tile walls 
in the processing room. It was fur 
thered by installation of such equip 
ment as closed storage tanks, standard 
izing clarifiers, and HUST pasteurizers 
that ure of the milk 
driving processing 

Glass tubing is used for raw 
lines, and stainless for processed one 
Latter 
hitting 


prevent expo 


TVLh 


are equipped with special CIP 
Cherry-Burrell). Both types of 
lines enables maximum use of CIP 
Result is more thorough cleaning and 
anitizing, and work than 
possible with the conventional ‘‘tak« 
down” method 

\utomation was applied principally 
to materials handling. Here, for th 
first time in an American dairy, unit 
ire installed that completely eliminate 
manual operations from the time milk 


with less 
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Eliminate tedious, repetitive work, heavy lifting 


dumped from 10-gal. cans in the 
receiving room until stacks of filled 
ises are removed from floor conveyors 
in the cold room or on platforms. 

In addition, a sizeable portion of the 
milk is re tank trucks and 
pumped directly to raw storage tanks 
in the processing room. A complete 
witch to this system could do away 
with one more manual step and, also, 
ibolish the expensive (to purchase and 
receiving equipment. 
now for a run-down on the 
that make this automatic 
h indlin y po sible 


eived in 


to maintain 
And 


Ihat hin¢ s 


Saver No. 1—The Casers 


First of the labor-savers are the 
jutomatic milk bottle casers (Standard- 
(Turn to page 182) 
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CASES are automatically stacked, then moved to trucks on 
floor conveyor Left photo: Stacker indexes filled cases on 
flights (rear), forms them in stacks which are discharged to 
floor conveyor Photo above Driver move tack from con 


veyor to trailer Note diamond plate on platform floor 


IN COLD ROOM, stacks are removed from floor con EMPTIES are transferred from retail trucks to conveyors 
veyors, placed in special areas for retail routes that move stacks to bottle washers 








 aaaanahaadindadnas dae aaa aaanandadaandl Processing area 
ZZ 





SIMPLICITY DOES IT 
IN ADVANCED CONVEYING SYSTEM 
AT NEW DETROIT DAIRY 


wp ~<+--——— 
y J Combiner Cases from washers 


Legend nq area 
Conventiona/ Height 
70 «122 ft 
Conveyor «m= «== 
Floor conveyors ———® 








Cold room 


loading 
a 





» 














Trotlers, unloading and 











Retail trucks, loading 
and unloading 





~ 
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PACKI 
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MINIATURE TEMP REC. 
WITH PLUG-IN STACK 
DIAPHRAGM CONTROLLER 














INDICATING 
PNEUMATIC SET 
PRESSURE CONT. 





INSULATION 


\ 
MUTATOR 








TEMP 
TRANS 























AS 
SCRAPER 
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Alvernate system using TRI-ACT Controller which 
plugs into back of miniature recording receiver. 





MEAN 


ACCURACY FIRST 





IN HOME AND INDUSTRY 


For more information, use coupon on last page. 


ITH this Taylor control system on their Slush 

Freeze Votator, Pasco Packing Co., Dade City, 
Florida, protect their fine reputation for top quality citrus 
concentrates. It gives them extremely close outlet tem- 
perature control and requires the very minimum of opera- 
tor attention. 


The TRANSAIRE* Temperature Transmitter contains 
SPEED-ACT* response, which compensates for the poor 
heat transfer from product to bulb. Transmitter output 
is therefore directly proportional to the product tem- 
perature change. Output from the transmitter actuates a 
dependable, accurate FULSCOPE* Indicating Controller. 
This system is applicable to the processing of all viscous 
liquid and concentrated food products. 


System shown in drawing at left includes refinements 
such as the Pneumatic-Set Controller which reduces 
substantially the upsetting effects due to load changes, 
and also permits limiting the maximum allowable pres- 
sure of heating or cooling media. The miniature Transet 
Temperature Recorder serves as a mounting for the 
plug-in TRI-ACT* Controller which provides superior 
control without over-peaking on start-up. 


Call your Taylor Field Engineer for further details, or 
write Taylor Instrument Companies, Rochester, N. Y., 
or Toronto, Canada. 


Instruments for indicating, recording and controlling 
temperature, pressure, flow, liquid level, speed, 
density, load and humidity. 


*Reg. U.S. Pat. Of 
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THIELE STRESSES quality-controlled products processed 


cage-loads of sausage 


under sanitary conditions. Here, 
products are moved into 


smokehouses with tile floors. Walls, 


easy-to-clean 
too, are 


yy NIW)) ) i. 
WMP. )) 
vl) )) dw) 


1) ss 


stainless steel 


tiled 


UNIFORM QUALITY 
system of blending spices for 
permits production 
formulas in case of any deviations 


is further assured by company’s 
batch, This 


alter spice 


each sausage 


department to quickly 


Extra Checks Clinch A-1 Quality 


Milwaukee sausage maker gets top product by lavishing attention on 





freshness and taste appeal 


Emphasized also are constant 


maintenance, good housekeeping, and well-planned processing steps 


JOHN V. ZIEMBA 


Associate Editor, “Food Engineering” 


“At 6:30 A.M. every work day, a 
truckload with 20,000 or more pounds 
of fresh meats from a nearby packing 
plant backs up to our loading dock. 

“About 15 min. later, after careful 
inspection, these meats start their 
swift course through our rigidly con- 
trolled production lines. 

“And before another hour passes, 
our first batch of country-style pork 
sausage is rushed to the loading dock 
for direct refrigerated-truck shipment 
to local stores — with cooked and 
smoked items following several hours 
later. 

“Thus we work to get all of the day’s 
production promptly to the retailers. 

“Meanwhile, we instruct our sales 
force not to over-stock any retailers, 
and to remove from display cases all 
sausages approaching the guarantec- 
period,” 

his expresses the sharp criteria 
that President W. F. Thiele, of W. F. 
'hiele Co., Milwaukee, has set down 
for putting through A-l quality 
sausage product 
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In truth, rapid movement of prod 
uct through well-planned _ process 
lines is not the whole story. ‘Top 
management’s achievement of fresh 
ness and uniform quality also has 
been pointed up by these control 
practices: 

1, Ingredients going into produc- 
tion of sausage products are carefully 
selected, inspected, and processed— 
products are virtually “led by the 
hand” during all stages of operation. 
Sausages in-process are checked several 
times daily. 

2. Emphasis is continually placed 
on designing and purchasing sanitary 
equipment and on good housekeeping 
and maintenance practices. 


Special Handling 


Let us now look in at the 
ning of the line to see the steps and 
facilities designed for sanitary process 
ing of superior-quality products at 
this show-place sausage plant 

Speedy, unimpeded unloading and 
loading operations are carried out on 
a multi-level dock handling five trucks 
simultaneously. Differences in tail 


begin 


1955 


between company and 
ire compensated by 
platform with a re 


ium dock 


gate heights 
customer trucks 
a depressed dock 
movable lightweight, 
board. 

Finished sausage products are 
whisked from this dock to Milwaukee 
retail outlets by a l-ton and 
three 2-ton refrigerated (36-40 I.) 
company trucks, as well as by five | 
to 2-ton distributor trucks 
received itt 
igned 450-lb capa 
ity aluminum drum (company 
These lightweight drums ar 
used in place of wooden barrels chiefly 


magne 


dozen 


Incoming meats are 


153 special] de 
owned) 


for sanitary rcason Cans of le ming As 
well as 


plinte rms of 


ibsence of wood 


likely to 


urety of 
other 
meats 


clement 
contaminate 

Further, possibilities of outside con 
tamination during hipment to sausage 
covermg drum 
with clean cloth ind 


ith metal locking 


plant ire avoided by 
packed meat 
then 


ring’ 


S¢ ling them 


The drum mother purpose 
handling of from 


ind trimming tables to sau 


crve 
In-proce meat 
boning 


age-erinding machine 





Four Efficient Handling 


DRUM of 


secured to 


(A) is 
operated 
(C) 


trimmed meats 
pneumatically 


dumper (B) for loading grinder 


PNEUMATIC LIFT 
from packing table 


moves 
conveyor 


cases 


onto 


I'resh beef carcasses and pork cuts 
are directly monorailed first 
floor Drum-packed meats arc 
moved by barrel trucks from freight 


second-floor 


into a 


cooler 


trimming 
or hold ovel cooler Sinews and 
fat are trimmed from pork, veal, 
ind beet 


elevator to 
table 


CACT 


Accent On Care 


Low product temperatures are main 
tained until meats are cooked, or 
smoked and cooked, then temperatures 
ire quickly accelerated. After heat 
products = are rapidly 
minimizing of shrink 
wccumulation of spoilage 
promoting surface moisture 

Carefully inspected, trimmed fresh 
meats are placed mm aluminum drums 
that are transported to the adjacent 
grinding machine 
drum-loads of meat into the grinde: 
is facilitated by a company-built hoist 
ind dumping mechanism 


processing 
bill d 


ie and 


with 


Here, charging of 


102 


Methods 


TUB for meat has false bottom. It 
is dollied to stuffer, where a 
hoist raises it for loading. 


14-ton 


COMPANY-BUILT ball-transfer table 


eases 180-deg. transfer of toting box 


In operating this unit, a drum-load 
of meat is first secured in a stainless 
steel-lined bucket by a pair of }x2x¢ 
in, stainless prongs. Bucket is then 
pneumatically raised and tilted to 
load meats into the grinder. 

Ground meats then drop into an 
other company-devised handling unit 

1 stainless-steel, false-bottom tub 
mounted on a dolly. Depending upon 
product to be manufactured, tub is 
either ‘“‘dollied directly to sausage 
tuffer or to chop-mixer 

Ground meats going into the silent 
cutter are first scaled into 100-Ib-capac 
ity aluminum tubs. Also: introduced 
into silent cutter at this stage ar 
seasonings, ingredients, 
made-on-the-spot snow ice 


other mil 


Special Spice Blending 


Seasonings are scaled for each batch 
in a spic-and-span basement-located 
spice room. Spice blending is carried 
out to enable the company to main 


FOOD 
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control ove! 
compan 


uniform 
product quality loo, the 
feels it is thus a imple matter to make 
quick formula adjustments 
Working from production 
ules an experienced girl prepares, 2-3 
days in advance, spice blends for each 
batch to be made up in the silent 
cutter. Spice blends are scaled from 
into bag which ar 


tain Closer, mor 


sched 


bins or drums 
‘tacked on shelves 

Prepared, for example, are spice 
blends sufficient for 500-lb. batches 
of skinless frankfurters or 300-lb. of 
large bolognas. When needed for a 
day’s production run, bags of blends 
are loaded onto a rack-type truck for 
elevator movement to the second 
floor silent cutter. 


Additional Measures 


Freshness is also assured through 
preparation and inspection of such 
other ingredients as cheese, pickles, 
olives, and onions on a special table 
near the chopper-mixer. 

As a further ingredient-preparation 
safeguard, a dicer (Diana) is employed 
to check product-temperature _ris¢ 
Dicer abolishes the need of scalding 
meats to soften them. 

Unit comprises a pair of rectangular 
molds, each holding 12-15 lb. of meat 
Mounted on a disk, molds are 
alternately under a hydrauli 
cally operated plunger, which forces 
the meat through two sets of knives 
that cut it into long strips. A circular 
knife then dices the strips. 

Product is discharged from silent 
cutter into portable, stainless steel 
trucks, and goes into an adja 
cent chill room. From here, meat is 
moved to the next room, which is 
equipped with three 500-lb.-capacity 
stuffers 

Loading of stuffers is carried out 
in two ways: (1) Raising false-bot 
tomed tubs by a monorail-mounted, 
pneumatically operated 4-ton hoist; 
ind (2) shoveling meats directly from 
meat trucks. 

Stainless 
engineered for 
any type sausage 
table linking machines 
flexibility 


rotary 
carried 


meat 


steel stuffing tables are 
flexibility and handle 
product. And por 


further assure 


Straight-Through Flow 


Linked sticks 
or aluminum rods placed on rail trees. 
Loaf and 
railanounted racks with four shelves. 

Non-cured items like country-style 

jusages are separated from the cured 
to prevent discoloration during han 
dling. And for this reason, they are 
directly ’railed from second-floor stuf 
fing room to first-floor pork cooler 
36 F.) for packaging. In this room 


items are hung on 


imilar goods go on mono 


OCTOBER, 1955 





— 


POWELL VALVES...THE COMPLETE QUALITY LINE . POWELL VALVES 


FIG. 150—Bronze “Union” 
Vulcanized Composition Disc Globe 
Valve For 150 Pounds W.S.P. 


FIG. 375—Bronze Gate Valve 
For 200 Pounds W.S.P. 


THE COMPLETE QUALITY LINE 


FIG. 2608—Bronze Full Flow 
Globe Valve For 200 Pounds W.P. 


FIG. 560—Bronze Regrindable 
Horizontal Swing Check Valve 
For 200 Pounds W.S.P. 
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POWELL VALVES ...THE COMPLETE QUALITY LINE 


Why Engineers 
specify Powell Valves... 


. because they know Powell Valves are valves that have a proven record of long 
dependable and economical. Engineers also life and dependable service. 


THE COMPLETE QUALITY LINE 


know that Powell has the COMPLETE 


quality line of valves. 

Investigate the many outstanding fea 
tures of the Powell Valves shown here... 
as well as the complete line of quality 


Consult your Powell Valve distributor. 
If none is near you, we'll be pleased to 
tell you about our complete line, and 
help solve any flow control problem you 
may have. 


th 
The Wm. Powell Company, Cincinnati 22, Ohio..... 109 year 


POWELL WALWES 
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A New : 
Multi-Grind Puly 
Designed to Insure 


The new MIKRO-Multi-D Pulverizer has been especially designed for any 
processing system in which purity of the product is of prime importance. 


This new unit, which provides precise particle control in the 4 to 20 mesh 
range, is light, yet durable. It is easily assembled and disassembied, 
permitting quick changes from one product to another with complete 
freedom from spoilage or contamination. It can also be readily adjusted 
for speedy changes in particle sizing. 

SEND FOR——your copy of Its ease of thorough cleaning and reassembly makes the MIKRO-Multi-D 


new MIKRO-Muiti-D Bulletin ideal as a utility unit for many industries, but particularly in the food and 
and Test Grinding Data Sheet drug fields. A test on your own product in the MIKRO Laboratory may 


provide a solution to your grinding problems. 


Mikro. PULVERIZING MACHINERY DIVISION 
METALS DISINTEGRATING COMPANY, INC. 


97 CHATHAM ROAD SUMMIT, New JERSEY 


VERIZING »© AIR GONVEVYING «= OuST COLTCECTING €QOUIP MENT 


For more information, use coupon on last page. FOOD ENGINEERING, OCTOBER, 1955 





Two Efficient Packaging Lines 


PACKAGING SLICED MEATS: Unit (left photo) slices 


then inserted into pouches 


built-in scales, 


the beef is also boned and trimmed. 

Meats to be smoked or cooked are 
monorailed from — stuffing 
through a stainless steel door, 
smokechouse alley. In present stages 
of modernizing, two of the five 
story smokechouses have been re placed 
with single-story 6-and 8-tree capacity 
Julian units 

Plant Superintendent William 
Griffiths states that heating of tem 
perature-controlled smokehouses is ac 


room, 
to the 


> 


complished by steam coils and gas 
fired burners. ‘Temperatures are first 
brought up to 120 F. with steam coils 
and, from that point, are rapidly 
raised with gas burners. 

Interesting, too, is the adoption of 
the single-story smokehouses as ovens 
for baking loaf goods. 

Four 1,000-lb. capacity vats were 
designed for water-cooking 
items. Sanitary features wer 
in the fabrication of thes 
shaped cookers, for they are 
from stecl 
rounded easy-to-clean bottoms. Cook- 
ing heat is furnished by a thermo 
statically controlled perforated steam 
pipe on the bottom of each vat 

Lipped, counterweighted, stainless 
steel lids cover the cooking vats to 
minimize escape of steam and any 
subsequent undesirable condensation 
that could peel ceiling paint. 

Products needing additional cook 
ing, like wieners, are railed into four 
cookers (Jordan). Rinsing then fol 
lows in a 9-tree-capacity tiled area 
that is equipped with spray nozzle 
type overhead water pipes. 

At this point, flow of products 1S 
in two directions—(1) 


certain 
stressed 
trough 
made 

with 


heavy-gage stainless 


over scales and 
through coolers to the second-floor 
self-service packaging department, and 
2) to the first-floor slicing-wrapping 


Water 


go toa 


room cooked loaf good - how 


econd-floor cooler. 


cver, 
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meats into two 7-0z 


Right photo 


ON THIS 2-in-1 
%- and 1-lb. units 


(right). Packaged 


casing franks and other sausage items 


Now we'll follow through on self 
service packaging operations 

Tree-hung items go te a 7x25-ft 
preliminary chill room, where they are 
quickly cooled by overhead, ammonia 
refrigerated, fin-type coils to check 
shrinkage and to retain product 
bloom. Trees of skinless franks, on 
the other hand, by-pass this second 
floor chill they are tran 
ported for overnight cooling into a 
+5-deg.-I 
ficial casings are 
from the wieners 

Peeled, skinless frankfurters are 
loaded 35-Ib.-capacity _ plasti 
tote pans that are sturdy and light in 
weight. From a skate-type conveyor 
these pans make a 180-deg. turn on a 
ball-transfer table to 
a roller conveyor. The pans of peeled 
wieners are then manually transferred 
onto one side of the self-service pack 
they are put up into 
cellophane-wrapped 4- and L-Ib. pach 


room as 
pecling room, where arti 


machine-stripped 


into 


company-made 


iging line, where 


a 
ages 


1955 


stacks that are 


are weighed 
on other side of 


line skinless wieners 


automatically weighed by 


Dual-heat machine vac seals pouches 


heat-seal-wrapped in 
(left) are sheep 


and 
line 


oolet ind 


l rec 
package d on. the 


railed out of thi 
other side of the 
line ar uch items a sheep-< ising 
frankfurter: braunschweiger, _ live: 
sausage, smoked sausage, and Polish 
sausage 

Adjacent to this line i 
O-Va 


ring bolognas, et I hese 


another 
for wrapping (Cr smoked 
butt 
are then packed into hippin r carton 


lo facilitate 


item 


‘ising these cases 14 
kate-type 
company onstructed a 
imple air lift operated by foot-pedal 
Built into the packing table, this unit 
comprise 1 gal 

sxl4xl4 in 


trips tx 14 


in. from packing table to a 


cCOoOnVeYVO! the 


inized metal shield 
with four 
mn screwed on top 
ecure it. Shield is attached to 
tical haft that 
under pressut /5 
All cased goods from thi 
line are conveyé 
pect 


then ! 


ilumimnumn 
fy 


\ lindri 





BRINE HEADQUARTERS 


The great mines . . . the refineries . . . the years of teamwork 


a with all brine-using industries . . . enable International 


to provide the equipment, methods and know-how 
to make better brine at lower cost with greater efficiency 


.. inany plant . . . for any industry. 


THE STERLING MODEL 
LIXATE 
ROCK SALT 
DISSOLVER 


Perr... 
; Om 
Ye, 
™, 
iy 


t Aa, 
[ STERLING ].%. 





Bale a 


7 
FF |OtS CHARGE) } 








THE STERLING 
EVAPORATED SALT 
From Sterling Rock Salt or Evaporated Salt DISSOLVER 


BRINE, AUTOMATICALLY MADE 
.»» ALWAYS SATURATED __ Jf... >= 


WATER INLET o WATER SPRAY 


.-» PIPED TO ALL POINTS OF USE “— 


For consultation without obligation, with a qualified 
International Industrial Engineer, write . . . 


INTERNATIONAL SALT COMPANY, INC. 
INDUSTRIAL DIVISION + SCRANTON 2, PA. 


SALES OFFICES: Atlanta, Ga. * Chicago, Ill. * New Orleans, La. * Baltimore, Md 
Boston, Mass. * Detroit, Mich. * St. Lovis, Mo. * Newark, N. J. * Buffalo, N. Y. * New York, N. Y. ome Coustros 
Cincinnati, O. * Cleveland, O. * Philadelphia, Pa. * Pittsburgh, Pa. * Richmond, Va SECTION 2 PCS. 7.0” LONG REQD 
ENGINEZRING OFFICES: Atlanta, Ga. * Chicago, Ill. * Buffalo, N. Y. a 
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Zips Feathers 
From 7500 Birds 


Per Hour 


Super-fast picker frees 10 workers. 
Replaces 4 or 5 older units. Saves 
space. Simplifies process. Reduces 


plant power costs 


ROBERT BERNICK 


“Food Engineering’ Special Correspondent, Salt Lake City, Utah 


In stepwise advances, poultry technology and engineer 
ing have made considerable improvement in defeathering. 

The relatively new technique of sub-scalding (FE, Jan. 
‘55, p. 96) has significantly reduced manual picking costs 
and improved the performance of mechanical pickers 

Now comes a big mechanical advance—the Spiral Picker. 
Both sub-scalding and the new machine are paying off at 
Utah Farmers and Poultry Coop., Salt Lake City. And 
the picker is chalking up these advantages: 
> Requires only two operators for finish pinning, a labor 
saving of 10 or 12 operators on this line. 
> Eliminates four or five conventional picking machines. 
> Does a 99% complete job on 7,500 chickens or 5,000 
heavy tom turkeys an hour. 

rhrough replacement of a serie 
line is simplified by this machine. 

Made by Barker Poultry Equipment Co., Ottumwa, 
lowa, and Modesto, Calif., the unit comprises a stainless 
iteel chute which spirals upward around a 66-in. dia 
revolving drum, 

Set into the drum are 3,800 rubber picking finget 
these corrugated, flexible fingers being 3 in. long. A 20 
hp., 220/440v., 60-cycle motor drives this drum at 100 
rpm., producing a linear picking-finger movement of 
about 2,000 fpm. 

In 18 months, there has been no need for finger replace 
ment on this drum. This is in contrast to daily finger 
inspection and replacement on conventional picking 
machines. 

The continuous, spiral chute is one-sided, being open 
next to the drum. It has 100 rubber baffles attached to 
its side, and these turn the birds on their longitudinal 
axes, as they are moved up the spiral—to assure complete 
picking. I’riction of the picking fingers moves birds up 
the chute to its exit, 

Pressure sprays wash the feathers to the bottom of th« 
picker. There they are swept to an exit and a conveyor 
by lengths of rubber belting attached to the bottom of 
the spinning drum 

The unit is 10 ft. in diameter, 1] ft. high, and weighs 
8.670 Ib. Shipped knocked-down in crates, the 
emble. 


of units, the 


pr Cess 


That hine 


is easy to as 
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Shackle 
release 


fubber 
. battle 

se 
AUTOMATICALLY unloaded from shackles, turkeys drop 
into loading chute leading to spiral chute, Revolving, fin 
ger-equipped drum picks birds and conveys them up spiral 
Rubber baffles turn birds to assure complete feather re 
moval. Exit is on far side of unit 


rps tes \ en | 
ie J ee. 
, Nie —7- 


Birds transferred to 
eviscerating line 





Automatic shackle 
unloader 


Scaider 


Kill and bleed 


Load area | 


aid ——— 


Overhead conveyor 
track 


Shockle positioner 








“O 


SIMPLE PROCESS line is achieved by 
single, high-capacity defeathering unit for series of con 
ventional picking machines 











substitution of 


When the new picker replaced the old machines, the 


poultry monorail system wa redesigned and automat 
shackles installed 

And here’s how the new line operat 

Birds ar clipped to shackles by their feet. They pa 
through the killing and bleeding area ind into a 138-140 
deg f° ub-scalder. They then monorail to 


the shackle 


mt ce on the 


unloader, wher urn to page 224 
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“It was a perplexing point: Were the men laid off on a vacation? Or were they vacationing on a iayoff?”’ 


Ole Sage Episode 


WHEN CLAUSES CONFLICT 


—in the union contract, there's a tough row to 
hoe... But Ole comes up with the “instances” 
for getting on the right footing 


IVAN C. MILLER 


Associate Editor, ‘Food Engineering 


Club was already in it 


wing when Ole Sage came in and headed for 


The Gufl Luncheon 


full informal 


Gripe 


his accustomed chair 

And it was quickly evident to him, as he sat down, that 
the perennial argument between “line” and “staff” men 
Though not yet through with the main 
already had drawn sharp line: 

Si Worth, personnel manager at Zenith Canning Co 
vas holding forth 

It ca for 


n who negotiate 


vain was on 


our the boys 


you fellows in production to criticize staff 
But no 
n should expect every possible grievance or dispute 
hop to be anticipated and covered in an agreement 
Besicl he added where are you fellows 
for advice before new contract talks?” 

At this, Batt Bulwark, 


poke up 


union contracts reasonable 


when we 


Mull & Mull 


works manager at 


We've 
of the 


It's not a question of anticipating everything 


rricvance procedure and arbitration to take care 
mall, unforeseen stuff that comes up 

“But,” he “it beats me the way 
neglect to spell out exactly what you mean on 
Vhere’s than having to 


i decision affecting the whol 


went on, you fellow 


ometin 
nport 


mit matt nothing worse 


hop ind involving i 


n there's no clear contract guidance 


Replies then came thick and fast from the line men, 
And the vociferating continued back and forth until after 
coffee, when Si turned to Ole 

“You've been unusually quict,” he said. “But now let's 
have the picture as you see it from your long experience as 
worker, foreman, industrial relations man, and now con 
sultant. Such a background surely must qualify you for an 
impartial opinion—at least impartial between line and 


staff men.’ 


Weighing the Worst 


Ole shifted his big frame. “Well,” he opened up, “T’ve 
been thinking about that remark of Batt’s to the effect 
that nothing’s worse than a situation not covered by the 
contract. And that, I admit, can be mighty awkward 

‘But I'd say that No. 1 here is the recognition that there 
is something worse—I mean things like one situation cov 
ered by two separate clauses of a contract 

“And this does happen—as I well remember a few years 
back when I was with a food specialty plant out West 

lurn page) 





Meet Ole Sage... 


Up the hard way come Ole, our princi- 
this 


fictionized to 


pal character in special series of 


“cases” pinpoint  boss- 
worker problems in the 1955 food plant. 

Ole began as a laborer, proved him- 
self “a good worker” who “used his head” 
—thus won the respect of both workers 
and bosses. He later rose to foreman, 
then superintendent. And 


choice as “a natural” to head Industrial Relations, a job 


finally he was management's 


he carried out with unusual success until his retirement. 

—Actually, his was a very short retirement. Because 
his old company, and others, too, quickly were calling on 
The Editors 


him for counsel—as related in these episodes. 
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See how “Alath 


on protects chip board- 


ives beter display to bulk cookies! 


Merchandising bulk cookies in retail 
stores presented a tough packaging prob- 
lem for the Federal Sweets and Biscuit 
Company. 

The high shortening content of the 
cookies stained corrugated caddies, so 
glassine innerliners were used. In addi- 
tion, a printed overwrap was required 
for eye appeal. 

After considerable testing, the Robert 
Gair Company of New York designed 
and produced the more efficient, more 
economical merchandiser shown above. 
The secret: a coating of pre-blended 


a ae 


a6 yi pat orf 


ALATHON® 


POLYETHYLENE RESIN 


BETTER THINGS FOR BETTER LIVING 
. THROUGH CHEMISTRY 


FOOD ENGINEERING, 


OCTOBER, 


“Alathon’’ polyethylene resin and alu 
minum powder on the inside of the 
carton, 

By applying a %-mil coating of the 
“Alathon’”’ and aluminum powder blend 
to the back liner of .040" Kraft-lined 
chip board, a strong folding carton was 
developed with a foil-like finish on the 
interior. This produces a clean, sanitary 
appearance . and long shelf life re- 
sults because of the non-staining and 
non-sticking properties of ‘‘Alathon.’’ 
This new board also permits a much 
better job of printing than the corrugated 


Which type of a 


Wilmington 98 


package are you 
interested in? 


() Multi-wall bags 
) Single-ply bags 
© Pouch bags 
(© Board cartons 
© Board trays 
C) Fiber drums 
C) Corrugated boxes 
C) Fiberboard containers 


page booklet. 
Name 

| 
Company. 
Address 


City 





1955 


I, du Pont de 
Polychemicals Dept. 5410, Du Pont Bldg 





CROSS SECTION 
OF COOKIE CADDY 


Kraft liners 





Chip board 





M-mil coating of 
ALATHON 


blended with aluminum 
powder 





Shock insulator—single-face 
corrugated parchment liner 





Cookies 








Paperboard coated by J. D, Cahill Co 


“Alathon” blended with aluminum 
powder by L. A. Dreyfua Co 


Carton designed and produced 


by Robert Gair Company 








board and results in a more attractive 
package without the use of an overwrap 

Unmodified coatings of “‘Alathon’’ 
also offer: strength; transparency; mois 
ture resistance; heat sealability; low 
temperature flexibility; chemical resist 
ance; freedom from odor, taste and 
toxicity 


NEW 36-PAGE BOOKLET 
‘ALATHON ® Polyethylene Resin 
as a Coating Resin for Flexible 
Materials” is yours free! Just send 
the coupon below 


Nemours & Co. (Ine.) 


Delaware 


Please send me information on the properties and advan 
tages of “‘Alathon” 


polyethylene resin, including new 36 


For more information, use coupon on last page 





Zest Locks Flavor in Heat ’n Serve Dinners! 


Zest holds fresh, tasty goodness in new, popular 
mealtime treats... never lets a flavor fade! 


Delightful, deep-sea fresh fish sticks naturally tasty, convenient frozen ws FROM 
dinners these are fast moving, profitable items high on grocery lists today, eres ee << % 
Competition is keen in these new fields, and you need wholesome, naturally F al : 
fresh flavor to build lasting brand loyalty. Staley’s Zest MSG is famous for ba CIC" s 
building better flavor in frozen foods, Zest never lets a flavor fade . . . protects : 

freshness and taste from damage during processing brings out flavor perfection oe vg 

all the way to the dinner table, prevents ‘steam table fatigue.’’ Zest is easy to 


use, TOO you just add it like sale. Start boosting profits now with Staley’s 
MSG. See your Staley representative or write today tor more information. 


OTHER QUALITY PRODUCTS 


Sweetose” Syrup 
STALEY'S MONOSODIUM Regular, intermediate Corn Syrups 
99+% PURE GLUTAMATE Soy Flours * Starches 
® Corn and Soybean Oils 


A. E. Staley Manufacturing Company, Decatur, Hlinois 
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“This outfit was small—only about 125 employees. And 
it was none too solid financially. Anyhow, we ran smack 
up against a problem that really gave the big brass some 
mighty anxious weeks. 

“It all started after a shutdown during the summer. 
You see, things had been slow, so management had closed 
the plant for a week of vacation. Anyway, the men came 
back on a Monday—I think it was July 17—and they 
hadn't worked for more than a day when cancellation of 
some orders forced a layoff. 

“At this, the union demanded a full week’s pay for all 
the employees, basing their claim on a contract clause 
which read: ‘Any employee being recalled after a layoff 
shall be assured at least one straight week of employment 
at the regular workweek schedule.’ 

“Well, that hit management like a ton of bricks. A 
week's pay for 125 workers would have cost something up 
to $5,000—hard going for that small company, which 
wasn't far from the financial rocks to begin with. 

“Company management was really sweating blood and 
nearly threw in the sponge. But then it came up with a 
very happy point for disputing the union’s claim. Deny 
ing the men had been “recalled after a layoff, and declar- 
ing they'd been on vacation, it specifically noted the con 
tract clause that said ‘the vacation period shall be between 
June 1 and September 15, and the company may elect to 
close the plant for a specified period if it so desires.’ 

“So,” continued Ole, “we had a case where not one but 
two sections of the contract applied—posing the perplex 
ing point of whether the men were laid off on a vacation, 
or whether they were vacationing on a layoff. And since 
neither the union or management would back down, the 
matter went to arbitration. 

“In this weighing of the case, there was specific examina- 
tion of the two clauses in question, followed by checking 
of the rest of the contract and also the employer-employec 
relationship. Then this is what the arbitrator found 

“When the plant closed for what the company termed 
a ‘vacation,’ there was no mention or even hint of any 
employment separation, discharge, or layoff. Nor, on the 
other side, were there any instances of workers quitting. 

“Also, no names were stricken from the records and 
placed on reserve, doubtful, or recall lists. And no insur- 


ince benefits were cancelled—in fact, it was proved that 
certain employees utilized their hospitalization benefits 
during the period. 

“Further, no evidence was produced to indicate that 
employees had even contemplated filing for unemployment 
compensation. And no question of seniority, as always 
prevails during a layoff, was raised. 

“For all these reasons, the arbitrator held that the men 
had not been on layoff, in the terms of the contract, and 
that following their return on July 17, there was no obliga- 
tion by management to provide a full week of work.” 

Ole paused, then turned to Batt and said: “I guess you'll 
agree then, that failure of a contract to mention a subject 
isn’t the only source of difficulty that must be eagle-eyed.” 

“Yes, you've me,” said Batt. Then seeing a 
chance for a friendly dig at Si he continued: “Apparently 
these staff guys have more than one way of fouling up a 
contract.” 


sold 


Not So Foolish 


“But seriously,”” he went on, “that story makes some 
thing else clearer. Now I can understand how important 
it is to prepare an arbitration case with as muc h care as 
contract negotiations, 

“If that company hadn't brought in all those facts about 
Blue Cross, unemployment compensation, seniority lists, 
ind the rest, the decision might have gone the other way 

“So I guess next time the front office people come around 
asking me for a lot of what seems, sometimes, like foolish 
information, I'l] really go to the mat for them to help out 
on the arbitration aspects.” 


Editor's Note: The settlement quoted in this fictional epi 
sode is taken from an actual parallel case that was weighed 
under rules of American Arbitration Assn 

Particularly, readers should not infer that other arbitra 
tors would reach the same decision in apparently similar 
cases, since circumstances differ widely, thus altering the 
factors. 

Rather than being based on precedent, decisions derive 
from case histories, points of specific contracts and perti 
nent evidence 





From Ole's Notebook 


group, either, 
tions are the 


OBSERVATIONS 


A few of these 
result of faulty selection 


tional] 
igement that’s interested only 


situa kept “uninformed” by a man 
in ex 


ecutives 


Re “Shadow” Foremen 


The title “foreman” is not alway 
applied to the same level of authority 
in all industries. And often it may 
cover varying degrees of responsibility 
and authority in different plants of the 
same industry. 

Of the approximately 700,000 in 
American industry so titled, consider 
ably more than half are “shadow in 
stead of substance”—that is, they are 
not management in fact, though they 
are considered to be management 
legally. 

Surely, after foremen have turned 
to a union for security and protection 
they will not think as management or 
with management. 

So, too, there are many “foremen”’ 
who not only don’t belong to a union 
but who don’t fit into the management 
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in the upgrading program. 

However, most of these men are in 
1 “no-man’s land” due to top manag 
ment action. In short, they are “fore 
men” who are (1) paid wages, (2 
not given real authority, and (3) inten 
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it the top 


“On Job” Savings 


Management no doubt thinks of it 
‘absenteeism-pain-in-the-neck more in 
terms of the “voluntary” 
ployees staying away for the ballgam 
fishing, or on account of the preceding 


t' pe em 


“big night.” 
however, that in some 
from the “un 
ivoidabl classed as accident 
ind illnesses are much more costly 
labeled “voluntary.” 
In the food industry alone esti 
of the costs of absences 
cd in terms of total payroll range from 
1.5 to 4.0%, or between $75,000,000 
ind $200,000,000 

here is ample proof that both vol 

(Turn to page 115 


It remain 


organizations absence: 


causes” 
, ' 
than those 


mat CXprcs 
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How to Get 


Positive 
Equipment 
Control 


Maintenance planning is made 
easier with this double-duty 
tag-and-card plan that gives 

engineers and accountants alike 

a compact case history of each 


plant machine 


ROBERT J. KELSEY 


Assistant Editor Food Engineering’ 


Prime need in any mamtenance program—big or small 

in ctheient equipment control system whereby purchases, 
movements, and machinery disposals can be accounted for 
on an up-to-the-minute basi 

Ji t uch a method has been developed by General 
loods Corp. for use in its far-flung Birds Eye Div. Here, 
multi-plant operations call for constant planning and fro 
quent equipment hifts to meet seasonal processing ce 
itl ind 

l'o keep track of approximately 2,800 movements in new 
and old machinery every year, this company puts consecu- 
tively numbered metal tags on each piece of plant equip- 
ment. ‘These are keyed to compact equipment cards that 
not only provide the engineering department with vital 
information on available machinery types, sizes, locations, 
and uses—but also contain space for all pertinent account- 
ing figures 


Thu 


pecihe piece of equipment it represents 


each card represents a full case history of the 


Tag-&-Card Method in Action 


fi 
ow truly simple the program i 
{ pon receipt of a new item, the plant shipping clerk im 
mediately rivets a numbered metal tag to the equipment 
In the case 
component parts, he tag 
These plate numbers are 
Te civinyg 
filled out 
other, alon 
tral office fixed assets department 
Card data imcludes a 
together plant location, manufac 
turer, type of equipment, and serial number 
ntered and followed by a key 


| 


the broad 


low a piece of machinery as it enters a plant to 


ce photo of machinery with several major 
each cparate 
then entered on the clerk’s 
Following this, two equipment cards are 
of thes retained in the plant’s file, the 


with the receiving report, is forwarded to cen 


piece 


Civ 


complete des 
with tag number 


ription of the ma 
ching 
Purchase 
that indicate 
On front of 


veal 
number 
for which machine was bought 
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Sure Identification . 
is achieved by this permanent tagging that cuts lost 
stolen, and strayed machinery to a minimum, No-fuss pro 
cedure involves drilling two tiny holes—then hammering 


home spiral-grooved rivets 


indicate 
which 


form (see illustration), the figure 7 1s used to 
General Frozen ood Machinery’ 
refrigeration compressors are Classified 

Since all Birds Eye construction work 
orders, a job number is also included on the card for cross 
reference by the accounting department 

A record of transfers is kept on the front of the card 
Procedure in this circumstance calls for the shipping plant 
to send its copy of the equipment card to the main office 
with a completed transfer form. Card is forwarded to the 
new plant after location correction has 


category under 


is done under 


been made on 
office copy. 

If equipment is to be put to a new use, this fact is also 
No transfers are made unless tag 


in ordet 


recorded on the card 
number 

In addition to aiding the main ofhice engineering depart 
ment, the equipment card does double duty by keeping a 
record of depreciation figures and installation and shipping 


ind card are 


costs for the accounting section 


Accounting Practices 


For this work, the number 
on card front) is all important. 
3101) indicate that this compressor 
Eye Div. The last two numbers (63 
is a piece of freezer equipment 

Other been set up to 
ipplications for all specific operations and products. 

Cards are filed in tag order under the account numbers 
Each plant in the division has its own separate file. 

Depreciation figures for each item are entered on IBM 
cards, which can be quickly machine-sclected and cast up 


account upper right hand 


Ihe first four figures used 
used by the Birds 
how that the item 


categories have cover machine 


for evaluation of total yearly depreciation im ea¢ h category 


lo keep this 


ord true, individual plants also fill out 
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WITH 160-A-MINUTE SPEED ,v« 


Ow 


If you really want lower costs, put the Model FF-H wrapper on your production. You'll 
get neat, trim, smart-looking packages that help win sales. Finest electric-eye mechanism 
and slip-proof paper feed provide registration accuracy, even at 160-a-minute speed. 
Your cartons take a fast, straight-line horizontal trip into the FF-H on the integral auto- 
matic feeder. Paper feed stops automatically when no package is fed. The counterbalanced 
“lift-up” transport assembly minimizes down-time for cleaning and adjustment. 

Model FF-H is a revelation in smooth operation. Loads are so evenly distributed throughout 
the wrapping cycle, bearings and moving parts are shock-free. It is a one-operator machine, 
engineered to assure far-ahead performance and economical maintenance. Save money in 
your production with today’s most advanced high-speed frozen food wrapper. Write for 


complete facts about Model FF-H. 


PACKAGE }aeeneee 


MACHINERY COMPANY NEW YORK + PHILADELPHIA + BOSTON «+ CLEVELAND + CHICAGO 


ATLANTA + DALLAS + DENVER + LOS ANGELES « MINNEAPOLIS 
SAN FRANCISCO + SEATTLE + TORONTO 
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New couniter-current extractor gets 
more flavor out of coffee 


... With help of TIMKEN’ bearings 


ERE’S a new wrinkle in the mak- 
ing of soluble coffee: The Vul- 
can-Kennedy Solvent Extractor, man- 


ufactured by the Vulcan Copper & VULCAN COPPER & SUPPLY 
Supply Company, Cincinnati, Ohio. COMPANY mounts worm 
wheel shafts of their Counter- 
Current Solvent Extractor on 
Timken bearings to reduce 
gear wear. 


In this machine, the ground roasted 
coffee enters the extract near the ex- 
tract discharge end of the machine, 
and the coffee solids are carried 
counter-current to the liquid flow. 
The weaker the coffee grounds get, 
the hotter the water becomes. Hot 
water is introduced at the opposite 
end where the extracted grounds are 
discharged. This process gets the 
maximum flavor out of the grounds. 


The grounds are powered through 
the water by 18 worm gear reducers, 
each with 2 Timken® bearings on 
the worm wheel shaft. Timken bear- 
ings hold the wheel in accurate align- 
ment to prevent excessive wear and 
friction between the gears. 


The heavy thrust load on the worm 
wheel is handled without extra thrust 
bearings. Timken bearings, being 
tapered, take both radial and thrust 
loads, or any combination of the two. 


Timken bearings keep shafts and 
housings concentric, making closures 
more effective. This is particularly 
important in any food-processing 
equipment because leakage of lubri- 
cant from around the worm wheel 
shaft must be prevented. 


Specify Timken tapered roller bear- 
ings on the machines you build or 
buy. Look for the trade-mark ‘‘Tim- 
ken” stamped on every bearing. The 
Timken Roller Bearing Company, 
Canton 6, Ohio, Canadian plant: St. 
Thomas, Ontario. Cable address: 
“'TIMROSCO”, 


This symbol on a product means 
its bearings ave the best 


OUR OWN NICKEL-RICH ALLOY STEEL 
MAKES TIMKEN BEARINGS TOUGHER 
Nickel makes steel tougher. And we don't skimp on 
nickel in the fine alloy steel we make for Timken bear- 
ings. Our steel-making specialists use the exact amount 
to give Timken bearings the toughness they need to 

withstand shock, last longer. We control the quality 
of Timken bearings at every step in production— TAPERED ROLLER BEARINGS 


from melt shop through final bearing inspection. 














WOT JUST A BALL NOT JUST A ROLLER THE TIMKEN TAPERED ROLLER BEARING TAKES RADIAL AND THRUST LOADS OR ANY COMBINATION 
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ENGINEERING DATA is contained on front side of card, 
along with location and transfer record 


cards—though no tags are issued—whenever rearrangement 
of production lines or new construction involves capital 


expenditure. 


Other items which have cards but no tags are buildings, 
machine foundations, platforms, paving, piping, wiring, 
valves, and flumes. Minor components—such as pulleys, 
shafts, small starters, and motors less than $ hp.—are also 
exempt from the tags. However, some of these may be 


ACCOUNTING DEPARTMENT uses space on reverse side 


for pertinent cost and depreciation figures 


included in the tagging and description of a major unit 
Sale or junking of machinery is carried out by the indi 


vidual plant after approval by main engineer's office. When 


a new number is is 


this occurs, appropriate section of the plant card is filled 
out, and form is sent in to main office for final processing 

Tag numbers are never repeated in Birds Eye's system 
hus, if one becomes detached and lost from its machine, 
ssued and the 


change is reported 





Ole’s Notebook 


Continued from page 111 





and involuntary absenteeism 
can be reduced. And even that lesser 
estimate of $75,000,000 represents a 
good deal of money justifying—and 
certainly inviting—extra endeavors to 
cut it down into solid savings by “‘keep- 
ing them on the job.” 


untary 


Top Echelon Boosts Safety 


In those company anti-accident 
plans where the safety engineer re 
ports directly to a member of top 
management, frequency rate of mis 
haps and severity of lost-time injuries 
are considerably lower 

I'his has been borne out in a survey 
conducted by the American Society of 
Safety Engineers among its members 

I’requency rates between 4.5 and 5.9 
and severity rates between 0.24 and 
0.39 are found in companies where 
the safety engineer reports to the com 
pany president, vice-president, general 
manager, or works manager. 

However, in firms where he reports 
to the production manager, factory 
superintendent, industrial relations di 
rector, or plant engineer, the fre 
quency range from 8.6 to 11.0 
and severity rates from 0.86 to 1.14 

These figures reflect the importance 
placed by management in the safety 


rates 
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engineering program, and also the ad 
ministrative and technical abilities of 
the safety engineer. 

Further, lower frequency and sever- 
ity rates are found in those companies 
where the safety had the 
greater experience, 

In the stronger safety 
where the safety engineer makes his 
own safety policy decisions, both fre 
quency and severity injury rates are 
generally lower (averaging 4.8 and 
0.46, respectively) than in programs 
where safety policy is administered by 
a group (9.5 and 0.98), 


engineer! 


7 
Pprograls 


CLIPPINGS & 
COMMENTS 


Industry Press Relations 
—dAs Editors See Them 


There’s definite room for improve 

ment in industry press relations, ac 
cording to a survey by the Opinion 
Research Corp. among 
editors in twelve large cities. 
@ This check finds that the No. | 
problem is the tendency in manage- 
ment groups to try to keep news to 
themselves. 

In detail, editors of 43 major dailies 
reported their problems with local 
firms were: (1) Withholding of news, 
60%; (2) “Companies don’t know 


newspaper 


1955 


what news is,” 26%; and (3) “Com 
panies don’t know our paper's needs,” 
19%, 

Asked what companies can do to im 
prove their press relations, the editors 
offered these suggestions: (1) Supply 
information (79%); (2) Be frank, 
factual (72%); (3) Be on 
friendly terms with the press (53%); 
(4) ‘Take the (47%); (5) 
Don't try to ‘pre newsmen 
through the business office (30%); 
and (6) Be prompt (28% ).—Public 
Relations Letter (Indiana Manufac 
turers Assn.) 


honest, 


initiative 
ssure’ 


“Wage Law Deprives” 


The best you can 
ticians agitating for a minimum wage 
that they are economic 

If they knew anything about 
how the law work 


say for the poli 
law is igno 
ramuses 
you would have to 
put them down as mean 
ibly 

lor a compulsory wage fixed above 
what the market will pay for marginal 
jobs has the effect of throwing out of 
gainful employment those least able t« 
earn some sort of a living——the phy 
cally handicapped, the mentally defi 
cient, the and the 
worker 

It does not their 
the politicians would lead us to believe 
it deprives them of a chance at an 


“The 


unconscion 


mean 


iged part-time 


rails MICO j 


mcoime I reetiian 
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EDITORIALS 
FRANK K. LAWLER, 
Editor 


In Behalf of Progress... 


Technical Manpower Problem Calls for Action 


When a 


food 


man with a masters degree in 
released from the Armed 
recently, he was interviewed for 26 positions! 
measure of the 
technical manpower problem now facing our indus 


try There are 


young 
technology was 
lorces 
have one dramatic 


here you 


many others 

of the technical-talent shortage in 
field, National Science Foundation 
suffering from lack of adequate 
One company reports that research is 


In a surves 
the industrial 
finds food firm 
personnel 
impeded 
There ar 


iterprises that serve 


20 jobs for every applicant in the 
the poultry field. And it 


+ 


can use between 2,500 and 3,500 graduates in the 


next five years. So reports the new booklet There’s 
a Career Ahead for You in Agriculture 


his year's graduates from major food technology 
On the 


five jobs were available for every graduate 





and engineermg schools were far too few 





ivCrage, 
with a BS degree, six for each man with an MS, 
and three for the PhD 


Only about 300 food technologists and engineers 











have been graduated so far in 1955, according to 
IFT, 76 of having an MS degree and 
59 a PhD 

As bad as 1 


worse 


these 


the shortage, it’s likely to becom 
Not enough is being done to interest young 
technically minded people to study for careers in 
the food The rate at which technical 
talent leaves the industry is higher than for most 
other And because of a general 
shortage of professionally trained people, there is 
better 


industry 


major mdustries 


strong competition from publicized fields 
for technical help 

Several things must be done to correct the situa 
And here are suggestions from the heads of 
leading food technology and engineering schools: 
the local level to influence 
minded high school graduates to take 
food technology or engineering when they enter 


colleg« 


tion 


Do promotion at 
technically 


Ry a similar program keep the college men in 
terested in the field 

l'o achieve these two purposes requires that the 
food manufacturing and processing industry be pub 
That the 
and its scope be explained and dramatized 


licized nature of its operations, its im 
portance 
That the 


ties be 


professional requirements and opportuni 
And that factors making the 
place to work be 


delineated 
industry a personally desirable 
outlined 

For one thing, 
the popular concept of our industry is all wrong 
loo many people think of the little local cannery, 


or the corner retail bakeshop, when thev think of 


Such promotion programs are vital 
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the food industry. Such a picture isn’t very excit 
ing to technical people. 

Other technical industries and professions are 
better known, seem more glamorous, and are being 
effectively “sold” to students in the high schools. 

You can get a good idea of the competition for 
technical manpower by a glance at the help-wanted 
section in a paper like the Sunday New York Times 
You will find four or five pages of “display” adver 
tisements calling for engineers and offering enticing 
opportunities. 

This situation, of course, attracts new people to 
these other industries and away from the great 
“unknown” and misunderstood food field. It also 
induces technical men to leave our industry for 
what look like greener pastures 

On top of this, the engineering associations and 
colleges are publicizing the career opportunities in 
all major fields except food. Occasionally this 
promotion may point to food manufacturing as 
one place for chemical engineers to work. But 
that’s about as far as it goes. 

All this points up another suggestion from an 





educator, It is that food companies organize a 





cooperative campaign to publicize the need for food 





technologists and engineers in all food company 





advertising. 


That widespread national advertising can solve 


tough problems has been demonstrated time and 
again in recent years. 

Other suggestions include donating funds to 
technical food schools, granting scholarships, and 
establishing “chairs” of food technology so that good 
teachers can be paid enough to hold them. Appropos 
of the latter is this observation from the head of one 
food technology school: “Some of my graduates 
have gotten higher salaries to start than I get now.’ 

Particularly pertinent to the technical manpower 
problem are these remarks by another leading 
educator 

“There has been a dormant situation 
undergraduate enrollment in food technology for 
Among contributing factors 


as regards 


the past several years. 
is the apparent reluctance of the food industry to 
help establish and support the necessary educational 
facilities . . . and to encourage the essential basic 
curricula to the end that graduate: 
a recognized professional status.” 

It is urgent that vou and others take a hand in 
solving the technical-manpower problem to insure 
progress in our industry 

Meanwhile, food should take 
care of technical talent already in the field to keen 
it there. Pay adequately, delegate authority, provide 
still bigger opportunity 


might assume 


comnanies good 
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2. Tell us what you want to mix. 3. We'll give you guaranteed mixing results. 


Need to mix fluids? Here’s how to 
do it right...without risk 


If you don't have his name, write 


Get yourself a mixer recommenda- 


tion that takes a// the risk out of 


fluid mixing. 

Every LIGHTNIN Mixer you buy is 
unconditionally guaranteed to do 
the job for which it is recommend- 


able to give you a guaranteed rec- 

ommendation and firm 

phone, without waiting. 
(if your 


unusual, he may take a day or so— 


requirements are very 


seldom longer.) 


price by 


or phone us direct for a recommen 
dation and price. 
This extra-fast MIXCo service costs 


not a penny—can Save you plenty. 


2 


Why not get the facts you need today 


ed. This guarantee protects you... 
relieves you 100% from responsibil- 
ity for successful mixing results. It 
saves you engineering time, and ban- 
ishes guesswork from fluid mixing. 

You can get LIGHTNIN Mixers to 
mix fluids in any quantity, in vessels 
of any size and shape. Thousands of 
LIGHTNINS are in use. Hundreds have 
been in service 20 years and more. 
Easy way to solve mixing problems 
Just telephone your LIGHTNIN rep- 
resentative, and tell him what you 
want to mix. Chances are, he'll be 


MIX, BLEND, SUSPEND, DISSOLVE... handle any fluid mixing job with LIGHTNINs, Hundreds of 


models — portable, top entering, side entering ... propeller, paddle and turbine types, for open or 


closed tanks. Sizes Ye to 500 HP, 


*ensetienee#eee#ee#e?. 


Get these helpful facts on 
mixing: cost-cutting ideas on 


s ® ® 
mixer selection; best type of ves 
SQ LI sel; installation and operating 
hints; full description of LIGHTNIN 
Mi ; 


Mixers. Free 
MIXCO fluid mixing specialists 


[-] DH-50 and DH-51 Labora 
tory Mixers 


B-107 Mixing Data Sheet 


B-108 Portable Mixers 
C) B-102 Top Entering Mixers {electric and air driven) 


(turbine and paddle types) 
B-109 Condensed Catalog 


no obligation, Just [ ] B-103 Top Entering Mixers (complete fine) 


check data you want, tear out and (propeller types) 


mail to us today with your name | B11] LIGHTNIN Rotary 


and company address. [_] B-104 Side Entering Mixers 


MIXING EQUIPMENT Co., Inc.,143-k Mt. Read Bivd., Rochester II, N. Y. 
In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 10, Ont. 


Mechanical Seals 


6.0.8: 8.¢ eee 2:22 Oe) 29,8007 04689068066 €6060@0 86 Cee 6s 
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7,500-TON STORAGE TANKS receive concentrated liquid protein from ROTARY PRECOAT FILTER re 
adjacent beet-sugar refinery and Steffen filtrate by RR tank car. moves solids from crude filtrates 


H»S O4 








| 








Precoat 
Precoat 
Concentrated Filter Filter 











Filtrates 





a 
Potash Salts 
Separatior 
v 
Potash Salts ——— Dryer 


= ad Storage 


Precision Processing of MSG 


Advanced Line Engineered to Utilize Residues of Beet Sugar 


Molasses .. . Feed and Fertilizer Byproducts Also Recovered 


c. R. HAVIGHORST chery, the plant receive team powcr, and water from 


; + + 


Senior Associate Editor, “Food Engineering” that facility. Latter also supplies the new operation with 

ibout two-thirds of its raw materials—treated molass« 

Straight-through pro ing, marked by top-efhcient ma esidues. Remainder (concentrated Steffen filtrate) arrive 
ials handling, ty pifies production of monosodium gluta by rat! tank car from mpany ther factoric 

it Great Western Sugar Co.’s new multimillion Both materials are prepared by reacting diluted bect 

lar plant at Johnstown, Colo ugar molasses with an agent that precipitates sugar. Unique 

irticularly notable is the new, economic use of it the Johnstown plant is the use of barium hydroxide, 

isted beet-molasses residuc together with I VC! whil quicklime l employed in the Steffen process Sugai 

f valuable feed and fertilizer byproduct is precipitated as barium or calcium saccharate and recov 

Located only 100 yd. fro s beet-sugar 1 d by filtration. Resulting filtrate is heated, treated with 
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crude glu 


CRYSTALLIZERS precipitate 
tamic acid from desalted filtrate. 


e 
r 
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vaporator| 





DU 











Char: a 
CO, (to precipitate dissolved lime), refiltered 
trated, and sent to the MSG plant 

Steffen and concentrated Johnstown filtrates are 

Point (1) on accompanying flow diagram—in fou 
ton tanks adjacent to the plant. Moving from the 
tanks, the two conccntrates are proportioned in a mixing 
tank and pumped to a precoat filter Point (2 
remove small amounts of suspended solids. 

Viltered material is then pumped through a seri 
three mixing tanks in which pH is reduced to 3.2 
iddition of concentrated sulfuric acid. Flow of acid 
iutomatically regulated by pH controllers and record 
Leeds & Northrup 

Since concentrated filtrate 
potassium alts, potassium sulfate idifi 
tion is removed in a continuous centrifugal (Bird). Sepa 
rated salts are slurried with water, sent through another 
continuous centrifugal to remove residual filtrate, d 
through a rotary dryer, and stored as fertilizer 

Filtrates from centrifugals are pumped through a second 
recoat filter to remove suspended solids formed during 
This filtrate goes to a continuous single 


Conce 
tored 


torag 


contain large amount 
formed in the a 


passe 


icidification 


which go to centrifugals 


PLATE-AND-FRAME FILTER PRESSES 


Effluent is 








tlect ©) vhere it 1 
Olid 


During cy 


iporator 


iporation vddit 
tals are produced, ‘They ar 
entrifugal, washed, dried 
trate resulting from thi 
Point 
ibout five day 
tallization 1 


to large vessel 
crystallizes in 

When cr 
is sent to plate-and-frame fh 
the first epal 
thes press " 
pumped to outside storage 
feed, Crude 
pumped to high peed batch 
vashed with 

Washed, crude cr 
ind dissolved in 
tion of crude 
vere table 
passed through a 


ition of crud 
neutralized 
glutamic acid 
vater to re 


tal 
water 


Move 


ind 
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Point 
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tal 5 CARBON TREATMENT TANKS. Here, crude washed crystals are dis HIGH-SPEED CENTRIFUGALS 
olved in caustic, partially decolorized, and slurried with filter aid monosodium glutamate—the fin 
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FE PICTURE FLOWSHEET NO. 80 
ec pil to about 3 [his causes precipit ition of purified ROTARY KILN dries potassium sulfate which initially precipitates from cru 


utan iid. which is then separated ind washed in OF a idification. This byproduct is used as a fertilizer salt 






















Purified glutamic acid from the centrifugals is dissolved 

ter and sodium hydroxide. Solution is treated with 
getable carbon, filtered, and pumped to a continuous 
iporator-type crystallizer for production of crystalline 





: , 
honosodium glutamate 






Material is drawn from the crystallizer periodically and 
ystals are eparated ind washed in a_ batch-t yx high 
beced «centrifugal—Point (6 After being dried, thes¢ 


stals are the finished product, which is pac ked in 100-Ib 
ums (or 10-lb. cannisters or 1b. shaker ind sent to 





wage—Point 7) and (5 
A bvy ict of the MSG proc i i livestock feed—a 
tein concentrate known by the initials LPC—which has 





rn popular with western feeder It is a free 
in jnid consisting of the end product of mother 
uor from the plant 
Material analyzes not less than 65 olids. It contains 
least protein (of which not more than 40% is 


m NH, nitrogen), and 16% nitrogen-free extract, 
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million crackers 


Nine-way, single-deck motorized switch for distributing bulk materials to storage 
bins. Designed by Fuller engineers and built in its shops. 





per shift, at National Biscuit Company, Chicago 


That's a lot of crackers, and means a lot of flour. 

Major ingredients, such as flour and sugar, are 
received in specially-built GACX bulk cars and un- 
loaded by the Airveyor conveying system. Materials 
flow directly from the cars, through dust-tight, self- 
cleaning, sanitary ducts to storage bins on the top 
floor of the bakery . . . contamination proof; no loss 
of material. 

The latest addition to National Biscuit Company, 
its Philadelphia plant, will also be Airveyor equipped 


pioneers in harnessing AIR 
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for unloading flour from Airslide cars to storage, and 
handling sugar in-plant from storage to use bins. 
The Airveyor offers any bakery—-large or small 

insures long-time 
The day the 
Airveyor begins working for you, is the day you start 
saving—cancel out unsanitary conditions, further 
improve your whole plant operation. 


many worth-while advantages .. . 
operation with minimum attention. 


For more information on the Airveyor in the 
bakery, ask us to send you bulletin AF-100. 


FULLER COMPANY, Catasauqua, Pa. 


GENERAL AMERICAN TRANSPORTATION CORPORATION SUBSIDIARY 
Chicago +» Sen Francisco - Los Angeles + Seattle « Birmingham 
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THE CASE HISTORY—Two 
Crane 250-pound iron body angle 
valves—6-inch (shown) and 5-inch 
size—scored this exceptional serv- 
ice record. 

They were installed in 1915 on 
the main steam leads from boilers 
in the plant at Delavan, Wis., now 
occupied by The George W. Borg 
Corporation. In 40 years’ uninter- 
rupted service these Crane valves 
never failed to operate properly nor 
caused a shutdown. With but rou- 
tine maintenance, they opened fully 


CRANE CoO. 


VALVES *# 
KITCHENS ®* 


FOOD ENGINEERING, 


No time out for this CRANE valve 
in 40 years on main steam service 


PEP PES e Ee 2 
PLUMBING 


OCTOBER, 


and were seated tight with ease 
under infrequent operation. Work- 
ing pressure of boilers was origin- 
ally 150 psi.—later reduced to 75 
psi. This year, both valves were re- 
tired. The new replacements are 
Crane quality valves, of course. 
Crane iron valves in particular 
need no introduction to thrifty 
buyers. In all grades, Crane iron 
castings generously exceed the re- 
quirements of equivalent A.S.T.M. 
specifications. Crane Ferrosteel, for 
instance, used in 250-pound valves 


Pere. §F 
* HEATING 


1955 
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is 35% stronger than ordinary cast 
iron. 

In any pressure class, you'll find 
Crane quality outstanding. Choose 
from complete lines of gates, globes, 
angles and checks. Your Crane Rep- 
resentative can give valuable help 
in specifying and ordering. 

Crane Co., Gen- 
eral Offices, Chica- om 
go 5, Ill. Branches 
and Wholesalers 
serving all indus- 
trial areas. 


4a 





CRANE’S FIRST CENTURY...1855-1955 
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Torque-Arm Speed Reducers driving 
the trunnions rotating an asphalt kiln. 


CALL THE TRANSMISSIONEER 


your local Dodge Distributos 
Factory trained by Dodge, he can 
give you valuable assistance on 
new, cost-saving methods. Look 
for his name under ‘Power Trans 
mission Machinery’ in your 
classified telephone directory, or 
write us 


For more information, use coupon on last page 


60... 


DODGE 


TORQUE-ARM 
SPEED REDUCER 


New Big Size! New Big Savings! 


All the advantages of shaft-mounting . . . all the proven performance 
and economy features of Dodge Torque-Arm Speed Reducers... 
are now available for your big jobs. The husky new size No. 8, in 
the double reduction series, has a capacity of 60 hp at 100 rpm, 
AGMA rating, and can be mounted on shafts up to 5-inch diameter. 

The new No. 8 has all the inherent advantages of the Dodge 
Torque-Arm line. No foundation, no flexible couplings, no sliding 
base required—and there are no lining up difficulties. It is mounted 
directly on the shaft. The torque-arm, fastened to any fixed object, 
anchors the reducer. The unit is driven through any V-belt drive. 
Stock Taper-Lock Sheaves permit any speed ratio desired. 

Another new member of the Torque-Arm line is the single reduc- 
tion No. 11 (1.3 hp at 100 rpm, AGMA rating). Torque-Arm Reducers 
are now supplied, in both single and double reduction series, with 
capacities from 1 to 60 hp, output speeds from 12 to 365 rpm. For 
details write for special Bulletin. 


DODGE MANUFACTURING CORPORATION, 2800 Union St., Mishawaka, Ind. 


of Miskowshe. Ind. 


FOOD 
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yack IN 1914—forty-one years ago—a group of 
B advertisers, advertising agencies and pub 
lishers joined in a project that has come to 
mean a great deal to the millions who, like you, 
read business magazines, The project, initiated at 
a time when circulation claims were rarely veri- 
fied, was intended to achieve and maintain higher 
standards of integrity in publishing and advertis- 
ing practice by providing means to audit paid 
circulation, Out of that effort came an organiza- 
tion known as the Audit Bureau of Circulations, 
a voluntary, non-profit, cooperative association, 
known for short as ABC. Its symbol appears at 
the head of this page. 


We are proud that McGraw-Hill publications 
were among the founders and charter members of 
the Audit Bureau of Circulations. 


Today the Bureau numbers 3,670 members. 
These include advertisers, agencies, and pub- 
lishers of newspapers, farm papers, general mag- 
azines and business journals such as this one. 
These publisher members hold their memberships 
and their right to display the ABC symbol in 
their publications only so long as they live up to 
the circulation standards that are established 
through the Bureau. 


It is one thing to set up high standards; it is 
another to see that those standards are main- 
tained, This latter and all-important function is 
performed by a staff of auditors maintained by 
ABC to check periodically on the circulation 
practices of the publisher members. When a busi 
ness magazine. such as this one, joins the Bureau 


it agrees that the ABC auditors shall have “the 


right of access to all books and records,” Their 
inspection may dig into the files of original sub 
scription orders, payments from subscribers, 
paper purchases, postal receipts, arrears of pay- 
ments, editorial expenses and many other signi- 
ficant items. Sometimes the auditors go behind 
the records and seek verification of purchase and 
payment from subscribers themselves, 


The information thus obtained and certified by 
the Bureau then becomes available to the public 


and constitutes an authoritative report on the 
publication’s circulation practices. 


The advertisers and agencies benefit directly 
from the ABC because it provides a generally 
recognized factual yardstick by which the cir- 
culations of member publications can be meas- 
ured and appraised. Every paragraph in an ABC 
report on a business publication gives the adver- 
tisers data that help them make intelligent use of 
the publication as an advertising medium. 


But the ABC renders a service of vital concern 
to the reader as well. The Bureau audits paid 
circulation only, and it is through this payment, 
whether by subscription or newsstand purchase, 
that the reader keeps the editorial policy of a 
publication responsive to his needs. His decision 
to buy or not to buy records his judgment on each 
publication, and the ABC-audited and certified 
circulation reports make the sum of these judg- 
ments known to all concerned. 


So the editors of ABC publications must con- 
stantly keep their editorial services up to the 
mark if they are to survive a competition in which 
the reader’s right to buy or not to buy is para- 
mount. Each paid magazine or newspaper will 
prosper or fail as it wins or loses the voluntary 
patronage of thousands or millions of readers. 
And—the ABC is scorekeeper in this vital contest, 


Thus the publisher who submits his publication 
to the supervision and discipline of ABC affirms 
in the strongest possible manner his recognition 
that his primary obligation is to his readers and 
that he owes the standing of his publication to a 
voluntary demand by those readers 


All this is what makes the ABC brand on a 
publication so important to its readers, That re- 
spected symbol, testifying to the advertising value 
of the publication, serves also as a constant re- 
minder to all concerned that the reader's willing- 
ness to pay for an ABC publication is the basic 
reason why it stays in business. 


McGraw-Hill Publishing Company, Inc. 
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TRI-CLAMP “return Cups” provide Be © ‘'Z 


t 


i 
simple, fast disassembly for cleaning "ms / 
CHESTER-JENSEN HEATER may fe 


Included on the Chester-Jensen heater system is the Tri-Clover 
“Pump King,” one of a complete line of Tri-Clover sanitary 
pumps that years of service have proven will out-perform and 
outlast any other centrifugal pumps available to the dairy 
industry, These pumps feature: Wide choice of seals — Design 
that actually exceeds 3A sanitary standards — Streamline beads 
for faster assembly and disassembly Patented impeller for 
higher efficiency Pump heads that can be turned 360 degrees 
to simplify installation — and many other features which make 
it the most “copied” pump in the industry. For full details, send 
jor Pump Catalog 253 


LADISH CO. 


DIVISION 
WISCONSIN 





<7, fF th 
[AA-GMde)] 
KENOSHA 


For more information, use coupon on last page. 


...can be used for 
‘‘take-down”’ or 


cleaned-in-place service 


@ This Chester-Jensen Heater is unique in 
that it does not employ conventional methods 
of return flow. Instead, a stainless steel return 
cup takes the place of complex return covers 
or fitting assemblies. The return cup is held in 
place with a simple TRI-CLAMP toggle union. 

The advantages of these Tri-Clover snap- 
action clamps are obvious—faster, simpler 
original assembly at lower cost—and speedy 
disassembly for cleaning, inspection, or 
replacement. 

While this is a specialized application of the 
exclusive Tri-Clover TRI-CLAMP principle, 
the same basic advantages apply to the full line 
of TRI-CLAMP stainless steel ells, crosses, 
tees, laterals, etc., for use in either “take-down”’ 
or cleaned-in-place lines. When installed in 


‘take-down”’ lines, the “easy on and off” fea- 
ture means a tremendous savings in labor at 
wash-up time. When used in C-I-P lines, Tri- 
Clamp fittings offer important savings in both 
original cost and in maintenance expense. 


SEND FOR NEW CATALOG 


Complete details and specifications covering 
the full line of TRI-CLAMP Stainless Steel 
Fittings are available in the new Tri-Clover 
Catalog 1-154. Send for your copy today 
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New Truck Is Versatile Multi-St 


Latest technical developments plus 
advanced styling have been incorpo 
rated into design of this truck to 
meet multi-stop delivery requirements 
of the entire food industry. Result 
is a unit termed superior in operation, 
appearance, and ease of maintenance. 

Powered by maker's six-cylinder 
engine with four-speed synchromesh 
transmission, vehicle is said to have 
excellent roadability. Furthermore, 
inaneuverability permits complete 
turn-around in a 40-ft. street. In 
addition to multi-stop usage, it has 
been designed for safe speeds (up to 
60 mph.) on express highways, thus 
does not impede normal traffic. 

Shown above is the forward-control, 


Compact Compressors Take 


Light weight, compactness, and 
low maintenance mark a new line of 
two-stage, air-cooled, motor-driven sta 
tionary compressors, 

Three-cylinder unit (left) of the 
“S” series is rated at 50 hp. and 260 
cfm. displacement. Six-cylinder 75, 
100-hp. models (right) have displace 
ments of 415 and 550 cfm. Operating 
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130-in. wheelbase model (Dividend 
Series) developed for maximum cargo 
capacity. Unit 12-ft. body, 
weighs 5,700 lb. and, depending on 
tires and springs, has a gross vehick 
weight of 7,000-12,000 Ib. Interios 
width (76 in.) and height (73 in.) 
permit 470-cu. ft. load capacity. Also 
available is a 117-in wheelbase truck 
with 10-ft. body. 

Increased visibility and streamlined 
styling are achieved with a wide deep 
windshield that affords the driver 200 
deg. vision, and almost to street level 
immediately in front. New method 
of springing, double-acting shock ab 
sorbers, and a press-swivel seat provide 
driver comfort. 


has a 


Minimum Maintenance 


pressure is 125 psi. Balanced design 
minimizes wear, vibration, and nois¢ 

Cylinders of alloy iron are cooled by 
a high-speed, belt<driven fan that 
draws air through a sectional-core inte: 
cooler and directs it over cylinders and 
heads. Each bank of cylinders has in- 
dividual intake filters. And forced-feed 
lubrication, by positive plunger-type 


1955 


op Delivery Unit 


For improved maintenance accessi 
bility, all parts of motor and trans 
mission are easily reached from 
interior by simply removing 
panels, which are treated with sound 
ind heat-resistant materials. And to 
minimize all structural 
nembers are high-tensile steel. 


cab 


ACCESS 


( orrosion, 


Optional accessories include: Flat, 
drop iisle, o1 split level floors; insula 
tion and refrigeration systems; dual 
- variety of bulkhead doors; 
heater: types 
of wide-opening rear doors. ‘Tubeless 
tire available as standard equip 
ment Divco Corp., 22,000 Hoover 
Rd., Detroit 5 

Circle 127A ond Reader Service Card 


rear wheel 


governor, and various 


are 


oil further reduces operator 
ittention 

Standard equipment includes a dual 
control that gives operator choice of 
tart-and-stop duty of both motor and 
compressor, or continuous running of 
motor with intermittent compressing 
Latter permits compressor 
cylinders to unload instead of com 
when desired pressure is 
LeRoi Div., Westinghouse 


1706 S. 68th St., Mil 


pump, 


selection 


pressing 
reached 
Air Brake Co., 
waukee 
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Cement Seal Guards 
New, Old Surfaces 


protecting concrete surfaces 
indoors and out this ‘one coat’’ liquid 
seal is termed easily applied with mop 
brush heep-skin applica 


lor 


squeege or 


127 
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to Coated surt 
to trath 

Called Rem 
ined for old and On 
it hold beneath 
the surface to prevent deposit of alka 


I 
during pro 
curb 


Cali 


four hours after 


OpCm 
i 
application 
Cem material is de 
new concrete 
moisture 


new aAlrcas 


ine salt curing This 


nes the curing period and 


OW resistance 


cing lo imcrCase WC 

On old concrete, it is said to form 
a smooth, durable coating. By pre 
venting entrance of water into minute 
cracks, it keeps them from enlarging, 
thu retards deterioration.—Speco, 
Inc., 7308 Associate Ave., Cleveland 9. 
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System Automates Metering of Oils and Syrups 


lab UT 
output, 


cutting baker and ma 


terial cost Wicre ing and 


pt ling a more umform product 1 

i automatic package unit that meter 

hq ud shortening o1 
Called 

0.000 Ib pla tic-lined tank cell 

hell Space 

ind outer shell is heated 


ulation that main 


yrup into mixer 


| iquima tnd it consists of 


in ife! 


mitrolled air cu 
t and constant temp 


iture 
With short 


nitrogen tem = pro ice 


duct ning an 
ce itmosphere ror pro 
ec. And gages permit fast 
inventor 
pump ind piping ir¢ 
truch 
tan) 


ul mading delivery 


Vill ho 


tening to 


Lines are heat-traced with automatic 
thermal controls. A stainless temper 
ing tank, jacketed and controlled with 
a float switch that keeps it filled, is 
furnished with a metering-pump and 
controller-dispenser Latter 
1utomatically measures shortening to 
the mixer through heat-traced stain 


lve: 


system. 


less piping and electric no-drip va 

Metering controller has a calibrated 
dial with an infinite rangc Thus, 
desired amount be selected by 
positioning the counter on the dial 
Once it is set, repetitive batches arc 
delivered without resetting when start 
button is pushed. Accuracy is 4 of 
Liquimatic Systems, 2657 Short 
St., Los Angeles 23 
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Digital Totalizer Converts 
Analog Scale Readings 


Weght readings of any 
cale may be converted to digital 


industrial 


of a remotely con 
Unit is termed spc 
a control in receiving, 


juivalents by use 
trolled totalizer 
cially suited as 
hipping, or in processing of material 
through an automatic hopper scale 
that is connected to a dial scak 

Acting as a weight totalizer with a 
dial-hopper scale, it gives a continu 
ous-running total weight of batches 
regardless of number of 


In batching operations, to 


discharged 
weighings 


FOOD 
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talizers are placed on a centrally lo 
cated control board. This affords an 
immediate record of material in mixer 
it any time 

A servo unit drives the totalizer. 
With dial-hopper scales, graduations 
traversed by the dial poimter as it 
moves from full-load reading to zero, 
are added up by the totalizer. Weights 
are recorded -within one graduation, 
which on the standard dial scale with 
a 200-Ib. capacity, is 0.2 lb. 

l'otalizer is only operative as the 
pointer returns to zero, As the 90 
cale fills, and the pointer moves from 
zero to full-load reading, totalizer is 
automatically. — Richard 
Van Houten Ave., 


disengaged 
son Scale Co., 
Clifton, N. J. 
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Separates Egg Yolks 
According to Color 


his electronic device automatically 


separates egg volks into two color 
classifications Neppco 
standard lurthermore, its applica 


fion 1 other 


according to 
seen expanding to 
branches of the food industry 
Designed for use with 
egg-breaking and separating machines, 
with 98% accuracy in 
runs at rates exceeding 
125 per Called Color Discrim 
inator, it incorporates a light source, 
automatic voltage regulation, filter 
ing system, photoelectric pickup and 


automat 


unit opel ite 
commercial 
min 


amplifier 

In operation, collimated light from 
machine is reflected into photoelectric 
tube at an angle that minimizes effect 
of spectral light. Device then actuates 
1 tripper that directs yolk-carrying cups 
into predetermined channels, Cabinet 
housing the components mounts di 
rectly above path of cups without 
having to modify standard egg-break 
ing machine. And no shielding is re 
quired 

Compact unit measures 114x10x44 
in., and is easily detached to permit 
cleanup.—-Food Systems, Inc., 6083 
Estates Drive, Oakland 11, Calif 
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Photoelectric Controller 
Has Many Applications 


Increased operating distances plus 
cited for a 
new ready-to-use photoelectric control 
system (Sct P4L) 
up to 100 ft. and affords speeds up to 
600 operations per min 

Applications include materials-han 
dling control, use with mirrors to pro 
vide “curtain of light’’ protection of 
large work spaces, operation of wide 


high speed are advantages 


It covers distances 


factory doors, and visible-beam system 
for intrusion alarm. 

Long-range set has a remote photo 
tube with an extended lens system 
High-sensitivity offers positive action 
under widely varying light conditions 
and caused by vapor ot 
dust. Plug-in chassis provides simple 
installation and minimizes down time. 
Relays are actuated on completion of 
the beam. Photoswitch Div., Elec 
tronics Corp. of America, 77 Broad 
way, Cambridge 42, Mass 
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interference 


Conveyor Pulley Magnet 
Has Improved Design 


Equipment requirements and powe! 
costs for removing tramp iron in con 
veyor operations may be cut by use 
of a new 2-coil electro-magnetic pulley 

New design reportedly produces a 
flux pattern with a 

field at center of 
pulley, thus conforming to normal 
load. Unit is available in a 
variety of widths and diameters rang 
ing from 12 to 60 in.—-Stearns Mag 
netic Inc., 628 S. 28th St., Milwaukee 
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more effectiv« 


deeper magnetic 


conveyor 
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Electrical Unit Continuously Weighs Solids in Transit 


An accurate system for weighing in 
transit flow of material on a belt con 
veyor combines large-dial indication, 
a chart instantaneous flow 
rate, and reading 
of accumulated tonnage 
Called Belt-Meter, the 
is termed casily adaptable to use of 
remote indicators and can be supplied 
with control 


record of 
a totalized countet 


technique 


ignalling and automatic 


accessories, Unit can also be arranged 
for proportioning flow of other liquids 
or solids to flow of material on belt 
System operates by measuring belt 
peed and weight of material on it 
An industrial tachometer generator is 
from the belt to produce 
proportional to the belt 
apphed to a 
load cell 
weight of 


driven 
voltage 
peed. ‘Thi 
strain gage 
that electrically 
material on a belt section 


voltage is 
> 

a force-sensitive 

measures 


Load cell develops an output voltag 
proportional to product of belt speed 
and weight, with no moving parts or 
mechancial linkages. This voltage i 
then measured by a specially modified 
potentiometer. Latter, containing cal 
brating adjustments, displays instanta 
neous rate on large circular dial and 
makes a 24-hr. circular chart. Instru 
ment also contains an integrator which 
indicates accumulated 
small counter. 

Potentiometer can b 
uch as a fore 
may be up t 


tonnage on a 


placed in an 
convenient location, 
man’s office, which 
5,000 ft. from the 
addition, indicators may al 

be placed at locations convenient to 
other per onnel All 
equipment at the conveyor is located 
strands of 


CONVCYO | 


remot 
mechanical 


between 
the belt 
specially 
quires no 
or housing 


upper and lower 
Load cell is mounted in 
designed carriage that re 


additional steel structure 
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rat li it 
cquipment 


Since no moving part 
linkage ire required 
said to be rugged and not affected b 
cdlust rust, 


{ hi Wig 


moisture, and temperature 


Temperature compensation 
electrical 


hould be in 


is provided in the 


Recording instrument 
Stalled in a heated 
tains a standard cell 
Installation i 
structural and mechanical work nec 
uy at the Servicing and 
calibration are facilitated by nature of 
a simple dead 


circuit 


irca since it 


con 
implihed by lacl 

CONVCYVO! 
the ipparatu and by 
weight checking means pro ided at 
time of installation. Sinec 
veighing equipment is only a few 
thousands of an inch, changes in bel 


have a negligible effect on 
Trans-W eigh Co., Wayn 


motion of 


tension 
1wcurac 
P 

a 
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Rubber Lattice Mountings 
Curb Vibration, Noise 


\ new line of bonded-ru 


mountings off i high 


lattice 
a 4 of 


olation, particu 


! 
hi hy impli 


vibration and noise i 
larly in the low 
tuck 
to 3,000 Ib, and stati 


frequenc\ 
range from 250 


deflec 


range. (apaciti 
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eeeincluding DUST CONTROL 


x‘ REA Man's accomplishments in all fields in the past 50 years are 
nothing short of spectacular. Compare the 12 second flight by 
the Wright Brothers in 1903 with the 3 hour and 46 minute 
non-stop transcontinental flight made March 9th, 1955. Strik- 
ing progress in dust control equipment has also been made. 
When measured against the modern DAY High Pressure Re- 
verse Jet Dust Filter, “rapping’’ or “‘shaking’’ type filters are 
simply out-of-date. 

The DAY “AC” Dust Filter, made under DAY and Hersey 
patents, is the modern filter to match modern methods. It 
handles up to five times more dust laden air per square foot of 
cloth area than out-moded conventional type filters. At the 
same time this modern DAY Filter requires one-third less 
plant space 

DAY “AC” filter tubes are cleaned automatically and con- 
tinuously. Self-adjusting cleaning rings clean the filter tubes 
and dislodge trapped dust, using high pressure reverse jet air. 
This cleaning method improves filtering effectiveness and 
lengthens filter tube life. 


sf 


EVIDENCE OF DAY “AC” DUST FILTER EFFICIENCY is proven by the 
fact that 87°, of our filter production is for reorders from 
users. For detailed information about the modern DAY “AC” 
Dust Filter write toDAY for your copy of Bulletin 528-R 


Cuteway view — 
DAY “AC” Dust Filter 


KELLOGG'S MODERNIZATION PROGRAM 


INCLUDED DAY DUST CONTROL 
The DAY Company engineered, manufactured and in lhe Company 
stalled modern dust control at Kellogg's large Battle 

Creek plant, The “heart” of these systems is the DAY 817 Third Avenue N. E., Minneapolis 13, Minnesota 
“AC” Filter, Bulletin 528-R explains in detail why so 


many well-known companies choose DAY Dust Filters IN CANADA: P. ©. Box 70D, Fort William, Ontario 
Write toDAY for your copy Branch Plants: Buffalo, Fort Worth and Toronto, Ontario 
Representetives in Principel Cities 


AIR POLLUTION with DAY DUST CONTROL 


For more information use Coupon on last page F @) 0 D E N G ! N E E K | N G ’ (@) Cc ¥ ° B E R ‘ 1 9 5 5 





construction—a ___latticed 
rubber section bonded to horizontal 
steel plates at top and bottom. This 
design permits shock load to be carried 
“by rubber in shear, thus providing fot 
horizontal stability. ‘There are no 
moving parts so lubrication is not re 
quired and noise transmission is elimi 
nated. Damping characteristic of 
clastomer stops excursion of machin 
ery when passing through resonanc 
in starting or stopping 

Furthermore, unit’s large deflection 
minimizes low-frequency disturbances 
to provide effective isolation, Where 
operating speed of machine to be 
mounted is very low, mountings may 
be installed in series for greater effect. 

Lord Mfg. Co., 1635 W. 12th St., 
Eerie, Pa. 
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Minimum Space Required 
For Redesigned Drive 


This l-hp. variable-speed drive, 1 
designed to meet exacting standards of 
and versatility, reportedly has 
wider application as standard equip 
ment on machinery or in other indus 
trial service. 

Called No. 100 Vari-Speed Moto 
drive, vertical model requires maxi 
mum space of 167% x 214 x 114 in 
a saving of 20% over previous design 
Unit combines maker’s “weatherized”’ 
motor, speed-changing device, and 
heat-treated helical-gear speed reducer, 
where required, in one package. Drive 
is available in speed ranges from 2:1 
through 8:1 in 112 different assem 
blies. 


SIZC 


Also included is a new spiral-groove 
lubrication system for covering al! 
sliding surfaces. In case of excessive 
lubrication, overflow outlet carries ex 
cess lubricant from disk face 
and V-belt. All-position hand wheel 
contro] is standard, but mechanical 
automatic and electric remote control 
are also available.—Reeves Pulley Co 
Columbus, Ind. 
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Tubular Filter Is Versatile Small-Operation Unit 


Designed for simpler operation and 
low maintenance on smaller filtrations, 
this tubular unit is offered: (1) As a 
polishing filter for corrosive or non 
corrosive liquids of low-solid content, 
(2) as a trap filter in series with othe: 
clarification equipment for removal of 
fines, and (3) for filtering run-off 
when cleaning larger filters 

Standard unit from | 
to 36 tubes with filtration areas from 
2.4 to 86.4 sq. ft. Perforated metal 
tubes are made of material selected 
for the requirement. Shells and covers 
may be of carbon stecl, steel with 
rubber, or stainless. Filters are avail 
ible complete with pumps or fur 
nished to fit into existing process linc 

Unit is prepared for use by rolling 
flat sheets of filter paper and inserting 
them into tubes. Sealing rings are 
tapered, and rear end of tube is domed 


vary In) SIZC 


to fit the liner to the tube. Fluid 
enters from the back, passes through 
inlet tube, and is dispersed by domed 
covers into perforated tubes, It then 
moves through the tubes and passes 
out the perforated wall through filter 
paper 

When cleaning is necessary 
withdrawn = and replaced 


papel 
if¢ easily 
ach tube is removable, 
the filtrate from unfiltered liquid with 
i rubber O-Ring. Entire cleaning op 
eration is fast becaus« and tubes 
stick firmly in place 

Filter may be used for intermittent 
or continuous operation with or with 
Chamber can be emptied 
without losing cake, and solids may be 
recovered in dry form.—Industrial Fil 
904 Ogden Ave., 


and seals oft 


lines 


out precoat 


ter & Pump Co 
Chicago 50 
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Detachable Containers Ease Bulk-Material Handling 


Bull 


materials 


loads of process or wast 
may be handled efficient) 
ind cconomically with use of a new 
ied Load I ugger J mploye d 
ire hoist-bodies for standard trucl 
chassis and containers for all types of 
loads. 

Phe hoist-body is a truck body with 
1 flat bed and a pair of hydraulic 
powered hoisting arms for picking up 


tem 
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dumping, and down 


taine! It i 
tandard 
truck from hi 
units handle payload 


Ib., while special model 


putting 
easily mounted on 

operated b 
cab. Standard 
of up to 18,000 


greatel 


chassi ind 
drives 


have 
ipaciti 

Container npn a variety ol 
and for handling 


lid material lndge liq 


open closed 
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Modern retail merchandising demands 
packaging that sells at the point of pur- 


chase ...that helps display the product 
.. protects it from damage... secures 


| attention on the shelf, 


rAC'T 








A Stokeswrap package gives your prod- 
uct its own showcase ...couches it in 
an attractive background... styles it 
with eye appeal because... 





Stokeswrap forms the package from 
almost any heat sealing material pre- 
printed as you desire, fills it with a 
precisely controlled amount of product 

.. Seals it against air and moisture... 
codes and tags the package if you wish 

..and it does all this automatically at 
speeds up to 140 per minute! 








vE AN 
4 
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General Mills, Inc., Hawley & Hoops, 
Inc., Bluehill Foods, Inc., Cook Coffee 
Co., Avon Products, Inc., and Proctor 
& Gamble use Stokeswrap to assure 
sales appeal. Many other leading manu- 
facturers and processors of foods, nuts, 
candy, coffee, cosmeties and chemicals 
have solved their packaging problems 
equally successfully with Stokeswrap. 





If your products are fighting for 
attention on the retailer's shelf, investigate Stokeswrap. 
Write today for your copy of the new 8-page 
catalog P-801 and discover how Stokeswrap eye appeal 
can help create more impulse sales for you! 


DA lai A: PEG te RI BR Tere 


STOKES a SMITH co. 


4914-0 SUMMERDALE AVENUE, PHILADELPHIA 24, PA. 
Pacific Coast; SIMPLEX PACKAGING MACHINERY, INC., 534—23rd AVE., OAKLAND 6, CALIF, 


SYBSIOIARY OF FOOD MACHINERY ANDO CHEMICAL CORPORATION 


For more information, use coupon on last page FOOD 


ENGINEERING, OCTOBER, 
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ive tilt-dump 
deep leak proot 
bottoms, and are constructed of 
welded stecl. Standard containers hold 
from 14 to 14 cu. yd., and pallet-t 

tanding and 


They 
illows 


uids, and gasé 


ing, which 


ontainers handle free 
unit-packaged material, 
Operation calls for a number of con 
tainers to be placed at strategic point 
for collection of material as it accu 
thus reducing handling at 
pomt of hull 
then picked up, hauled away, dumped 
Ol exchanged for empty ones, and 
returned by a truck equipped with a 
hoist-body. This minimizes lost time 
is well as need for truck loading crews. 
Furthermore, when not handling 
containers, a truck equipped with a 
hoist-body can be used to carry mate 
rials or equipment directly on its flat 
bed, loading and unloading heavy 
objects with its hoisting arms. 
Brooks Equipment & Mfg. Co., 2016 
Davenport Rd., Knoxville, Tenn 
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Water Consumption Is Cut 
By Plate-Type Cooler 


Liquids such as pasteurized milk 
ind ice cream mix may be cooled with 
minimum water consumption in this 
terminal-less_ plate-type cooler 

Known as Superplate Duo-Port, 
unit uses well, city, or refrigerated 
sweet water as cooling medium, It 
is designed for cooling from 145 to 
38 I. with well or city water, and 
to 34 F. with sweet water. Product 
is taken down to within 5 deg. of 
water temperature in the first stage 

Standard sizes handle 1,700 \b 
(200 gal.) to 6,000 Ib. per hr.— 
Cherry-Burrell Corp., 427 W. Ran 
dolph St., Chicago 6 
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Dual-Platform Truck Handles Two Skid Loads 


Fitted with two independently op Height of upper platform 
crated platforms, this 4,000-lb. ca in lowered position 1s in 
pacity hydraulic-clectric said free lift of 35 in 
to lend versatility to truck operation, — platform 
Called Model KHM4H, its dual _ lifts skids 
platforms permit transporting of two from the 
separate skid simultaneously. vertical distance of 6 
Fach platform has 2,000-lb. capacity. Towne Mfg. Co., 11,000 
l'ruck’s upper platform (69 in. long Blvd., Philadelphia | 


maximum lift Circle 133B on Reader Service 
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One-Man Bag Stacker Is Pushbutton Controlled 


Warehouse operations, such as box lowered by conveniently located push 


car loading and material stacking, are button controls, Operator guides item 


implified by a new stacking into pla ind swings boom to right 


| 
and left a 


Conveyer consist 


said to be 
unit that combines with maker’s con 
veyor (Flex-Band) for increased flexi 
bility. Unit eight bags per driv iu powers the 
minute to a height of six feet Center cars, 

Stacker uljustable length 
boom that 1 raised and The 


tacking proceed 

of three cars \ 
flexible belt 
determine unit 


tack: 
which 
added or removed 


7 
(lett move 


right) has an may be 


mechanically traveler cat 
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THE HEAT’S ON 
.-. and fast! 


YaRWAY Impulse Steam Traps get equipment hot in 
a hurry, and keep it hot. 

As soon as steam is turned on—sSNAP—the little 
stainless steel valve opens wide, discharges conden- 
sate and air continuously until steam arrives. Then 
SNAP—the valve shuts. Equipment reaches operating 
temperature in the shortest possible time. 

After that the little valve actually floats on the 
condensate load — maintains peak temperatures. 
Other YARWAY features: 

@ Stainless steel—body and internal parts. 

@ Good for all pressures without change of valve or seat. 

@ Low maintenance—one moving part. 

@ Easy installation—small size, light weight. 

@ Non-freezing at low temperatures. 

. 4 me This little valve—only moving 

@ Six standard sizes, /2"' to 2'’. pert in @ Yaaway tnpulce 
Want proof of performance? Try a YARWAY seam ep--Maats en te 


Jun * “ " ‘ permease condensate load. \t gets equip- 
Impulse ‘Trap and Fine Screen Strainer FREE for ment het in @ hurry and hoops 


90 days in your own plant. For free trial, or free it hot! 
catalog, write... 


YARNALL-WARING COMPANY 


127 Mermaid Ave., Philadelphia 18, Pa. 


impulse 
steam trap 





OVER | YARWAY IMPULSE TRAPS SOLD — STOCKED BY 270 CONVENIENT INDUSTRIAL DISTRIBUTORS 
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the entire conveyor back and forth. 
Speed of flexible belt is adjustable 
and it bends on a 72-deg. radius, either 
direction. Belt is 18 in. wide while 
overal length is 40 ft.—R. T. Sheehan 
Co., Plymouth, Mich. 
Circle 133C on Reader Service Card 
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Barrel Handling Eased 
With Fork Attachment 


By lifting 1 to 6 barrels or kegs at a 
time, this fork-truck attachment. is 
said to cut brewer's cost of stacking 
and unstacking in warehouses, and 
unloading from trucks and_ railroad 
cars, 

In operation, a clamp drops over 
barrels to be loaded, pinches them 
into place, and raises to normal truck 
lift. Containers may easily be taken 
from a tight stack, which can be 
approached from any angle. Unit 
(Empire) quickly attaches to any 
standard fork or lift truck, while use 
of arms increases capacity to 4,000 Tb 

Maker also offers similar unit for 
handling 30, 50, and 55-gal. drums. 
Iron Works, Inc., 116 Chambers St., 
Brooklyn 31, N. Y. 
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Want More Information? 


It’s free—and easy to get. Simply 
note here the items on which you want 
more details, then circle each key num- 
ber (there's one given at the bottom 
of each item) on the handy Reader 
Service Posteard—back of book. Then 
sign at the bottom and mail. 

For your convenience, too, items in 
this department are listed and keyed 


in the Reader Service Section. 





FOOD ENGINEERING, 


OCTOBER, 


New Equipment & Supplies 





Developed for over-the-road, sem! 
trailer, and wholesale truck use, this 
new 14-ton electrical truck-refrigera 
tion system provides both in-transit 
tandby cooling. Inde 
truck’s battery, system 

ic. alternator, voltage 
ind fan and com 


and plug-in 
pendent of 
consists of an 
regulator, rectifier, 
pressol motor: 

In operation, the alternator, pow 
supplies 220+ 
180v. du 
upply of 


ered by truck engine, 
power that is rectified to 
Voltage regulator control 
d.c. power to fan and compressor mo 
lemperature in vehicle is 


tors con 


Efficient Grape Crusher 
Cuts Maintenance Cost 


Rated at 15 to 
normal grapes, this crusher is designed 
for easy maintenance and high efh 

em it | Material 


25 tons pe! hour of 


leasane 
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Refrigeration Unit Offers In-Transit, Standby Cooling 


tant throughout delivery runs regard 
lk ss of CTIiPinie speed 

In standby 
be plugged into a standard a.c. outlet 


operation, system can 


ind rectifier converts power to dx 
bully thermostati 
cally controlled, idaptabl t 
any type truck body and engine spec 
ind 3-ton 


jutomatic and 
ystem 1 


range. It is available in 4 
ratings for milk delivery 
rating for below-zero temperatures of 
ice-cream and frozen-foods truck 
General Electric Co., 19 No. La 
Grange Rd., La Grange, III 
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and in |-ton 


charges through a removable end plat 
lor uninterrupted flow unit 
(Model 40) has a must sump with 
conveyor feeding into sump’: 
outlet Machine is 
in stainless steel 
ion, Or im part 
All crushing and drying blade ir 
of cast alloy steel mounted on a 
heavy shaft carried on sealed self 
aligned ball bearing 
ill lubrication point 
ire external for easier s¢ rvicing Large 
protective hood and 


sCTCW 
suction available 
standard construc 


tainless, part bra 


leurthe rmore, 


Ca ily Ope rie d 


doors to motor and drive compart 
ment ine iso. provided,—-Vaalley 
Foundry & Machine Works, 2719 E 
Ave., Fresno, Calif 
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,m@] HAMILTON 


" MAL 
* mix cooker 


Seasonal demands force 
many of our customers to 
make last minute purchasing 
decisions and require fast 
delivery on orders for food 
processing equipment. In 





anticipation of this demand, 
we carry most of our 
standard kettles and mix 
cookers in stock ~ ready for 
prompt shipment 

One of these standard items 
is the Hamilton CG Mix Cooker, 
with Double Motion Agitator and 
Hydraulic Lift. Kettle design 
provides fast, even cooking 
Streamlined construction elimi 
nates crevices where food and 
bacteria normally collect. Agitator 
insures perfect blending and mixing 
Hydraulic Lift gives smoother 
operation and simplifies cleaning 

Other types of equipment immediately 
available include pressure cookers, 
tilting kettles, and vacuum kettles. When 
you need a kettle quick — call, wire or write 
Hamilton - for prompt estimate and 
delivery information 


ewe om OR) me Ore) eo) ol-) ar-lale mm —ia-t-t- me ela €_| 


Division of Brighton Copper Works, 824 State Avenue, Cincinnati 4, Ohio 
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Compact Horizontal Motor 
Mounts Flush With Pump 


More horsepowe! in less space Is 
an advantage cited for a motor, with 
face-type registered bracket and spe 
cial shaft, suitable for close-coupled 
centrifugal pump application. 

Designated as Uniclosed, unit i 
built to rerated NEMA specifications 
with ratings from 1 to 30 hp. Pump 
may be mounted flush with motor by 
bolting to face bracket for accurate 
alignment. A solid flange and brass 
slinger are incorporated to prevent 
water from entering motor 

Shaft, stepped with special diam« 
ters, has shoulder and tapped holes for 
mounting of impeller. Shaft diame 
ters are precision ground for accurate 
assembly and sealing against leakag« 
lor additional protection against water 
entering motor, deflectors direct ai 
and deflect water. 

Casting 
nent accuracy and windings are asbes 
tos protected, Split-type conduit box 
can be rotated in 90-deg. steps and 
located on either side Ball 
bearings incorporate a system of Jubri 
cation that removes old grease, while 
rotors are electronically balanced and 
solid cast.—U. S. Electrical Motors, 
Inc., Box 2058, Terminal Annex, Los 
Angeles 54 


Circle 137A on Reader Service Card 


ire normalized for perma 


of motor. 


Stable Confectionery Fat 
Ups Product Quality 


High shortening 
reased shelf life, and neutral flavor 
ire advantages cited for a whit 
fectionery fat called Kokolene. 

Low-melting product (98 IF.) is 
recommended for items such as cara 
mels, nougats, and fudg Addition 
of approved antioxidant provides 
4.O.M. stability in excess of 100 hr. 
for improved product keeping quality. 

Armour @& Co., Refinery Sales 
Dept Chic ago 9 
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Solvent Extractor Cuts Material Holdup 


High capacity and efhiciency, com 


pactness, and low material holdup are 


od antages reported for a new centn 
fugal countercurrent solvent extractoi 

Called Chemizon, its food applica 
tions include degumming of soybean 
ind other oils, dual solvent fractiona 
SCTICS 


Model 


gpm 


tion using two extractors im 


icid rehning 
500 


and caustic and 


} 


hown above processes at 


ombined streams of systems having 
difficult mixing and separating charac 
teristics. Other handle up to 


1 000 gpm. im a 


units 
ingle machine 
of extractor and drive 


unit permits low initial cost, while in 


( om pat tnes 


tallation requires only a simple con 


crete foundation In applications 
handling 500 to 1.000 gpm rotor ma 
terial holdup is about 200 to 250 gal 


tablished qui kly 
f ft 


iquilbrium is ¢ 
with a 
product 
Rotor (42 in. dia, 3 in 
dl of type 1 ¢ 
stain ind 
clad stecl. Mec 
ind heavy-duty roller 
lubricated by 
ing oil 


mini tream 
wile) | 

tecl 
base 1 


| } 
han ti Cal 


onstruct taint 


Roto 


taink 


COVCT i 


bearings ar 
a forced-teed 
yvsternm to munimize 
Balanced cl 
quietly at full speed at 2,000 
Podbielniak, In +] k:, Ohio 
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High-Speed Rotary Sealer Reduces Processing Time 


At 700 per min 


leave recently developed rotary sealer 


jars of baby food capped 


peeling and final packaging to as little as 10 min 
Owens-Illinois 


lid sizes to expand line to other products 


Toledo 1, Ohio 


1955 


with new press-on cul 


Speed of machine 


( ire (\ apan! 
reportedly cuts between 
Modified units will handle different 
Class Co.. Ohio Bank Bldg 
Circle 137D on Reader Service Card 
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More CaPeM Automatic Screw Cappers are in use than any 
other make. And for very good reasons, They combine low initial 


cost, low operating cost and a minimum of maintenance expense. 
MEET EVERY PACKAGING REQUIREMENT 


Eight standard CaPeM models accommodate a broad range of 
standard sizes and shapes of both containers and caps, as well as a 
wide variety of flexible molded closures of the CT type, both in 
combination with polyethylene squeeze bottles and otherwise. 


In addition, advanced types of CaPeM machines are adapted 
for sorting, feeding and applying Wheaton and similar type 
closures, Kimble-type polyethylene plugs, polyethylene fitments, 
corks, etc., and in combination with a wide variety of secondary 
closures. 

CaPeM is fully automatic ... delivers a uniformly 
dependable seal... handles bottles, cans, jars and 
jugs from 2 ozs. to gallons ... applies all types of 
. #s easily synchro- 
nized with all standard types of related equipment. 


metal and plastic screw caps .. 


Write for specifications and the name of your nearest Consolidated 
representative. You'll find his broad experience with all types of 
packaging problems helpful. 


LONSQLIDATED PALAAGIME: MALHUNERY [ORP 








1400 West Ave., Buffalo 13, N. Y. 
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Versatility and Strength 
Mark Strip Conveyors 


Numerous materials-handing appli 
| cations in production or warehousing 
operations are cited for a new-type 
lightweight gravity-wheel strip con 
veyor, 

Called Flow Track, it is available in 
two standard sizes each with a choice 
of three wheel spacings. Unit can be 
used with other types of conveyors, 
may be mounted on stands, laid on 
the floor, or set on work benches. 
Items handled include packages, cases, 
| cartons, pallets, and sheet stock. 

A new method of wheel mounting 
gives two-point axle support designed 
for maximum resistance to bending 
under load. Hug lock nuts hold whee! 
| assembly securely, and wheel bear 
ings are permanently lubricated to 1 





duce maintenance. 

Standard 10-ft. section with sup 
ports on 5-ft. centers has a distributed 
load capacity of 400 to 750 Ib. Its 
weight of 15-24 lb. permits easy setup 
ind ~=storage.——-Rapids-Standard Co., 
342 Rapistan Bldg., Grand Rapids, 
Mich. 
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Sanitary Design Featured 
In 1-Piece Cleated Belt 


Cleat and body of this new con 
veyor belt are one solid piece, thus 
there are no joints, cranks, 01 gaps. 

Recommended for incline convey- 
ing of all types of products, its fabric- 
reinforced cleats can be made in any 
height, width, and spacing, and as 
stiff or flexible as desired. They can 
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Thermoid Hose 
designed specifically for use 
in food processing plants 


Thermoid designs and manufactures many types of 
hose for a wide variety of specific industrial appli- 
cations. These 3 are ideal for use in food and 
beverage plants: 


VERSICON most versatile hose ever developed. Handles 
air, water, oil, gasoline, dilute acids and gases. 


CREAMERY for use with hot or cold water and low pres- 
sure steam, for cleaning and sterilizing. 


BREWERS for use in breweries, wineries and food plants. 
Imparts no taste or odor. 


Your Thermoid Distributor carries a full line of 
Thermoid Hose, Conveyor Belting and Multi-V Belts 
to meet your most exacting requirements. He main- 
tains complete stocks and can give you fast service. 
If you prefer, write direct. 


¥ 


Rubber Sheet Packings + Molded Products 
Industrial Brake Linings and Friction Materials 


# « 


es & Factories: Trenton, N. J., Nephi, Utah 





‘THE SPOTLIGHT’S ON 
NEW IDEAS 


| _ OF 


CHEMICAL INDUSTRIES 


COMMERCIAL MUSEUM 
and CONVENTION HALL 


Philadelphia 
Dec. 5-9 


If you're a chemist .. . chemical engineer . .. production man 

. executive—there’s no better, no easier way for you to keep 
up with today’s developments than by taking time out to visit 
this important exposition! Over 500 informative exhibits throw 
the spotlight on the new facts, ideas, materials and methods 
that you must have at your fingertips. 


At no other exposition in the country can you see so complete 
a display of the newest materials, supplies and equipment to 
serve the chemical processing industries. Hundreds of experi- 
enced technical representatives at the stimulating exhibits 
will bring you up to date on the newest processing methods. 
Just a single idea picked up at this year's great EX POSITION 
can profit you over and over again! 


Arrange NOW to come—and to bring your key men—to this 
important EXPOSITION. Write today for free advance reg- 
istration and hotel accommodation forms to 


MANAGEMENT. INTERNATIONAL EXPOSITION COMPANY 
480 Lexington Avenve, New York 17, N. Y 
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be supplied in rubber, Neoprene, or 
special compounds for resisting grease, 
oil, and juices. Colors available are 
white, tan, or black 

Irom a sanitation viewpoint, ab- 
ence of cracks or crevices prevents 
accumulation of bacteria, and smooth 
curves simplify cleaning. Furthermore, 
maintenance costs are cut since there 
we no rivets, bolts, or nuts to pull 
loose \. J. Sparks Belting Co., 867 
Grandville Ave., S. W., Grand Rapids, 
Mich. 

Circle 138B on Reader Service Card 


New Beta-Ray Generator 
Has Increased Power 


Lhis new clectron-beam gencratot 
for use in sterilizing foods, operates al 
000,000y. and 14 milliamp. to | 
vide a trebled output ol 2100w. and 


TO 


twice the penetrating power! former| 
wallabl 
Klectron beam sweeps back and 
forth across a rectangular field 8 in 
wide to sterilize or treat several times 
more product in a given time Unit 
is one of four types developed by 
maker, Others arc 1) A 2,000,000. 
machine operating at 4 milliamp. and 
emitting a circular beam of 24 in. dia., 
1 1,000,000y. unit operating at 
milliamp. with a rectangular beam 
8 in. wide, and (3) a 1,000,000v. ma 
chine operating at 1 milliamp. with a 
lil dia pcam 
Whereas apparatu vas formerly 
made available only on a rental basis, 
it is now being sold outright. Further 
more rate for purchase and rental 
have been revised to enable more eco 
nomical use of equipment by smalle: 


proces Ol 
Ihe gencrator emits electron beta 

rays) that prevent poilage of foods, 

lengthen their storage life, and reduce 


amount of refrigeration needed to pre 
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LT Cork Coverings ee e low-cost, casy-to-apply insulations 


This complete new line of economical 
cork pipe covering 1s designed to pre 
vent condensation on lines operating 
at temperatures to 30 below zero 
Available in three types—LT-Thirty 
L.T-Zero, and LT-Minus Thirty 


coverings offer the same high insulat 


these 


ing efficiencies and long life as molded 
cork coverings yet cost mic h less tor 
materials and installation. 

LT Cork Coverings are fabricated 
trom precision-cut sections of Arm 
Corkboard bonded to a fire- 
resistant, asbestos and aluminum foil 
jacket. The aluminum foil acts as a 
built-in vapor barrier. The white 
jacket presents a trim appearance that 
usually requires no further finishing 


strong 


A NEW DEVELOPMENT 


ARMSTRONG RESEARCH 


FERRY aE 








a mee a 


for low-temperature lines 


Installation of LT Cork Coverings is 
fast and easy Simply apply Armstrong 
5920 Adhesive to a special overlap on 
fit the covering tightly 
around the pipe and the 
firmly in place. Butt joints are sealed 
quickly with a self-adhering 
vapor-barrier tape 

The development of LT Cork Cover 
ings is another example of how Arm 


the covering 
press 


lap 


white 


strong continues to work to improve 
industrial insulation 
methods. For des« riptive booklets on 


materials and 
the entire Armstrong line of industrial 
Contract 
your nearest Armstrong 
Armstrong Cork Com 
2010 Stratton St.. Lancaster, Pa 


insulations and 
Service. call 
office or write 


pany 


( omple te 
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Cleaning vegetable processing equipment in the Bergen plant of Curtice Bros. 


F&P Chiorinator Is Vital Link in 
Food Processing Plant Modernization Program 


The Curtice Bros. Co., of Rochester, N.Y., one of 
the oldest canning firms in the country, undertook 
to modernize its Bergen, N.Y., plant. In 1954, this 
coneern installed an F&P chlorinator to sterilize the 
well water used to wash food and equipment. Prior 
to the installation of the F&P unit, sodium hypo- 
chlorite had been mixed as a concentrated solution 
in a gallon jug and emptied into a large tank of 
water, Thi 
undependable, for it was impossible to determine the 
exact chlorine content of the water. Furthermore, 
because of reliance solely on gravity pressure from 
the tank, much of the equipment never benefited 
from the chlorinated water sterilization. 
Charles A. Stevenson, chief chemist at 
originally specified the F&P chlorinator— capable of 
treating 600,000 gallons per day i 


proved to be not only costly, but very 


Curtice, 


because of its 


FISCHER & PORTER COMPANY 


HATBORO 11, PA. 


COUNTY LINE ROAD « 


low installation cost. But it has proved to have 
many other advantages, such as ease of operation, 
economy, freedom from maintenance requirements. 


Features of the F&P Model 1050-A Chlorinator 
e Only corrosion resistant materials are used in its 
construction 
e Cabinet made of plastic-impregnated Fiberglas* 
never needs painting 
e Simplicity of operation—internal piping in vac- 
uum system employs “‘snap-in”’ type construction 
with “O” rings requiring no unions 
e Designed for installation by unskilled labor 
Fischer & Porter offers a wide variety of chlorinators 
for use in food processing industries, municipal water 
systems, industrial plants, and swimming pools. Con- 
sult your local F&P representative or write for free 
literature. 
*Trade Mark OCF Corp. 


Measuring, recording and controlling instruments 
Centralized control systems 

Data reduction and automation systems 
Chlorination equipment 

Industrial glass products 


Sales offices in 32 American cities and in principal cities abroad 
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erve them, Unit has been used to 
kill grain-storage insects ot make them 
sterile at a cost of about 14 c. per ton 
for electric current. Besides controlling 
insects, scientists believe treatment 
can prevent mold on wheat to permit 
storage at a higher moisture content 
and that machine may be practical for 
use by elevators. 

Shelf life of beans can be increased 
by this treatment, and bread may be 
kept at room temperature for many 
months without molding. Also pro 
posed is unit’s application to sugar 
beets to increase yield of sugar, to 
milk and other dairy products for pas- 
teurization, and on potatoes to pre 
vent sprouting.—X-Ray Dept., Gen 
eral Electric Co., 4855 Electric Ave., 
Milwaukee }. 

Circle 140A on Reader Service Card 


Large Areas Dehumidified 
By Adsorption-Type Unit 


Ilumidities as low as 10% over a 
wide range of temperatures may b 
maintained in areas up to 60,000 cu. 
ft. with use of this adsorption-type 
dehumidifier. Suggested applications 
are in candy plants, dairies, and re 
frigerated ca esc 

Heavy-duty unit (Dryomatic T- 
150) is an automatically regulated 
dual-tower device that uses silica gel 
as drying agent. Machine has a dry air 
output of 150 cfm and removes 4 to 
5 lb, of water per hr. Regeneration 
of silica gel is accomplished auto 
matically by electric heating elements. 

Unit employs a motor-operated four 
way valve that alternately directs air 
from one tower to the other. As one 
tower is regenerated, other continues 
to dehumidify to provide constant 
flow of dry air. Furthermore, thermo- 
stats control regeneration cycle and 
make equipment self-adjusting to at 
mospheric conditions 

Only standard electrical outlets and 
a minimum of duct work are required. 
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here’s a new machine that sifts 
your flour and quickly delivers it 
by forced air... all automati- 
cally... in one continuous opera- 
tion. Imagine the time and labor 


you save by transferring sifted 





flour to dough mixers or storage 
bins in this fast, efficient way. 


Flour is sifted in the popular Ro-Ball Sifter (one 
component of the Ro-Ball Airmatic) and is then 


blown to another point by a low-pressure air sys- 
tem, which requires only 4-12 psi and 10 cfm to 
convey 100 pounds of flour per minute. No ob- 


FOR FLOUR SYSTEMS 


2b 


FOR MIXING ROOMS 


jectionable dusting. Low air consumption permits 
use of your existing air lines. Sanitary construction throughout. 


For complete information write for Specification Sheet B-105RA. 


in baking equipn 
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? ’ 
j 1146 HARRISON AVENUE + CINCIMNMATI 22, GQHIO 
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Eastern Canada: Brantford Oven & Rack Co., ttd., Brantford, Ontario 
Western Canada: British Canadian Importers, Vancouver, British Columbia 
Mexico: T. de la Pena e Hijos, $.A., Nazas 45-A, Mexico 5—D.F 
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WIRE MESH CONVEYOR BELTS 


Regardless of what you're freezing, you'll get a 
more uniform product by washing, blanching, 
cooling and freezing at controlled speed on con- 
tinuously moving wire mesh belts. Open mesh 
permits free circulation of steam for uniform 
blanching and cold air for faster freezing, pro- 
vides rapid drainage of wash water and steam 
condensate. Write for these detailed discussions of 
how Cambridge Wire Mesh Conveyor Belts can 
speed production by minimizing manual handling. 


No matter what food or process... 


canning, freezing, baking . . . meat, poultry, candy, fruit or produce 

Cambridge Wire Mesh Conveyor Belts can reduce your operating 
costs and increase product quality by continuous uniform processing 
with reduced manual handling. Lifelong rust-protection, quick drainage 
of process solutions, lack of odor and freedom from contamination are 
only a few advantages. All-metal belt is impervious to damage from 
heat and cold. There are no sharp edges because Cambridge belts are 
woven from round wire. 


Cambridge Wire Mesh Conveyor Belts are made in any size, mesh or 
weave, and from any metal or alloy. Special raised edges or cross-mounted 
flights are available to hold your product during movement. 


Call in your Cambridge Field Engi ASK FOR FREE 130-PAGE 

neer to discuss how you can cut food REFERENCE MANUAL illus- 

processing costs by continuous opera trating and describing 

tion. You can rely on his advice. wire mesh conveyor belts. 

Write direct or look under “BELT Gives mesh specifications, 

ING, Mechanical” in your classified design information and 

telephone book metallurgical data. Ask for Special 
Industry Folder on your operation. 


The Cambridge Wire Cloth Co. 


merat [1 speciat DEPARTMENT Q, 
CONVEYOR}—+—+ = METAL CAMBRIDGE 10, 
BELTS |} ~ FABRICATIONS MARYLAND 


OFFICES IN PRINCIPAL INDUSTRIAL CITIES 
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Machine is compact and can_ be 
mounted on casters for easy reloca 
tion. Built-in or remote humidistat 
control may also be provided for auto 
matic on-off operation. Unit’s dimen 
sions are 51 x 28 x 44 in., weight is 
about 400 Ib.—Dryomatic Corp., 812 
N. Fairfax St., Alexandria, Va 
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Approved Meter Guards 
Beer Taste and Color 


A new beer meter, made of bronze 
with stainless steel and hard-carbon 
working parts, is said to be unaffected 
by fermented liquids—thus does not 
change taste or color of metered 
product. 

Called Fig. 486, the 215-bbl./hr. 
meter is approved by the Alcohol Tax 
Unit and has working pressure of 125 
Ibs. Its locked continuous-recorder 
counter registers to 999,999 bbl. and 
repeats. A setback counter records to 
9,999 bbl., with 4- and 1/80-bbI. 
wheels including 50 graduations of 
1/400 bbl. on the 4-bbl. wheel. 

Unit has double Jens with air space 
to prevent frosting, and is furnished 
in 2-in. flanged connections for gravity 
or pressure flow.—Bowser, Inc., Ft. 
Wayne, Ind 
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Functionally styled for practical good looks ! 


Here are the new INTERNATIONALS... a great new truck 

line from any point of view! Their clean-lined styling is trim 
and functional — designed to take the rough going of 

truck work without excessive repair costs. 


Driver designed for real comfort ! 


They give you real comfort, too! They’re driver-designed to 
let you work longer without fatigue. Loaded with performance 
and handling features that make hauling jobs easier 


More usable horsepower for BIG money savings ! 


These great INTERNATIONAL trucks offer more horsepower 
develop their power for sustained operation at lower, more 
economical engine speeds. They’re all truck with no passenger 
car engines or components asked to do a truck job. That 
saves you the BIG money — the over-the-years operating 
and maintenance money. Drive them today, at your 
INTERNATIONAL Dealer or Branch. 


INTERNATIONAL HARVESTER COMPANY «+ CHICAGO 


INTERNATIONAL 
TRUCKS 


FOOD ENGINEERING, OCTOBER, 1955 


new style! new comfort! new power! 


new Internationals ! 


New INTERNATIONAL “'S-line” includes light, medium and heavy 
duty models from 4,200 to 33,000 Ibs. GVW, with 10 gasoline and 
LPG engines, every modern truck feature 


You relax in REAL comfort in Comfo-Vision cabs. Comfort angled 
steering wheel. Low hood for closer view ahead. “Quiet-ride” roof 
lining, draft-free doors, Choice of 24 solid and optional two tone ex 


teriors. Optional deluxe cabs have color-keyed interior, chrome trim 


All-Truck Built to 


save you the BIG money! 


International Harvester Builds MeCORMICK® Farm 
Equipment and FARMALL® Tract Motor Truck 
industrial Power Refrigerators and Freezers 
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A a e e e BREATH-OF-LIFE FOR THE PLANT! 





Industrial 
exhausters 
to remove 
fumes, grit, 
dust 


Makeup air 
supplied by HVA 
Fans in “Buffalo” 
Heating and 
~~, Ventilating Units 


Space Saving Axial 
Flow Fans on Hood and 
Vat Exhaust — also for 
general ventilation, 


Roof installation — 
Belted Vent Sets for 
quiet, efficient room 
ventilation. 


exhaust and draft 
iis Large Propeller Fans for 
Cooling Boiler Rooms 


(unit heaters) 


> 


Lies ee 











Type “BL” 
Fans for 
general 
ventilation 
and air 
conditioning 


supply 


Draft Fans for 
steam and 
power — 
housings sup- 
port stacks 

in this outdoor 
installation 


Centrifugal 
Compressors for 
High Pressure 
Air Applications 
—tank agitation, 
experimental 
work, etc. 


Electric Blowers 
for firing furnaces, 
kilns — also line 
boosting, tool 
cleaning 


Package propeller 
fans mounted in 
walls for room 
ventilation — sizes 


up to 250,000 cfm 











... supplied EFFICIENTLY by “Buffalo” FANS 
INDUSTRY'S CHOICE FOR 78 YEARS 


Whatever your product, air goes into it! The air that makes workers 
more alert and productive — the air that gives you efficient combustion 
—the air that’s used to remove undesirable substances —the air you 
warm with or cool with —is your plant's breath-of-life. 

Above are just a few of the ways in which “Buffalo” Fans help a plant 
to breathe. There's a fan in this complete line for any job you may have 
for air. And it's well to remember that all makes of fans are not alike. 
There's a great deal to the science of making a fan that will give you 
permanently good performance. From our 78 years, we know what's 
practical and what isn’t — what must go into a fan, We call it the “Q” 
Pactor* — the “extra” that makes the user glad he specified “Buffalo”, 


*The "Q” Factor — the built-in 
Quality which provides trouble-free 
satisfaction and long life. 


BUFFALO FORGE COMPANY 


152 MORTIMER ST, BUFFALO, N. Y. 
Publishers of “FAN ENGINEERING” Handbook 
Canadian Blower & Forge Co., Led., Kitchener, Ont 
Sales Representatives in all Principal Cities 


The “Buffalo” Type “BL” Limit-Load Ventilating 
Fan. Specified for many of the industry's largest 
ventilating and air conditioning jobs, i is the 
finest fan we heave ever offered. Available in 
closely graduated capacities from 1000 cfm to 
$00,000 cfm. Write for Bulletin F-100 for full 
details 


VENTILATING AIR CLEANING AIR TEMPERING INDUCED DRAFT EXHAUSTING FORCED DRAFT COOLING HEATING PRESSURE BLOWING 
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it Pays To Take a 


Wide Look ' 


at Weighing! 





i, 


Wet-Dry Vacuum Cleaner 
Eases Plant Sanitation 


Simplified floor maintenance is ‘Te 
ported with use of a new wet-dry 
industrial vacuum cleaner. 

Called Vacmobile, it offers large 
non-marking rubber wheels and han 


dle bar for convenient carry. Machine Makes the Big Cost-Control Difference 


glides over carpet edges and _ sills, 
climbs ramps and stairs without lift 


ing, and rolls between desks, furniture, te : 
or aisles. Unit is powered by 14 hp. in terms of isolated scales, but as a vital part of your overall quality- 


Today it’s more than ever important to think of weighing not 


motor designed with a safety by-pass control and cost-control system, This means the right scales in 
for picking up water and detergents the right places .. . to provide basic accounting records of mate- 
Recovery capacity is 12 gal. or 14 bu rials received, processed, shipped or transferred. Weight records 

Also available with cleaner is a ball 
bearing accessory (Master Tool) 


equipped with slide-on adapters, such cil os : 
as a squeegee—West Disinfecting weights must be right the first time. That's why it’s so important 


that originate at scales directly affect costs, inventories and cus- 
tomer billings. Weighing errors cannot be corrected later 


Co., 42-16 West St., Long Island to have a modern weighing system for top efficiency in your plant 


City, N. Y. operations. 
Circle 147A on Reader Service Card 





May we tell you more about the “weighing system plan” 
and its application to your requirements? Write to 


Novel Inorganic Coating | . . « Toledo Scale Company, Toledo 1, Ohio. 
‘Cold Galvanizes’ Steel ——— 


Plant maintenance painters report 
edly can give steel structures the sam« 
protection that galvanizing affords 
plus salt-water resistance, with us¢ 
of a new protective coating called 
Dimetcote. 

Although not a paint, it is applied 
with either brush or spray. Substance 
is an inorganic, metallic zine coating 
that contains no oils or resins. Only 
one coat is said to be required for 
most applications 

In addition to weather and abrasion 


resistance, material is unaffected by sol HEADQUARTERS FOR SCALES 
> 


vents and petroleum products. Mor 





over, the film is said to cathodically 
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HERE’S EXTRA 
PROTECTION 


against pump shaft leakage 


Single-stage, double suc 
tion DMV-DHV general 
hydraulic pumps are avail 
able for heads to 350 ft., 
capacities from 275 to 2400 


gpm 
Use of double mechanical shaft seals in 


DMV-DHV PUMP LINE 


ends stuffing box maintenance 


This modern DMV-DHV pump ts different! Gone are 
the conventional packed stuffing boxes—with their peri- 
odic tightening, repacking, and annoying shaft leakage. 

Double Mechanical Shaft Seals are standard equip- 
ment. Self-adjusting, they require no attention throughout 
their entire life. Leakage is effectively prevented 


NO BEARING LUBRICATION 
Another advanced design feature of the DMV-DHV pump 
that helps eliminate maintenance problems is the use of 


service 


Cartridge-Type Bearings. The lubricant is permanently 
sealed in. This means successful operation for many years 
in tough installations—without any servicing. 
Greater Compactness is obtained with this modern con- 
struction using mechanical shaft seals and sealed bearings. 
Contact your nearest I-R branch office for full details. 
Bulletin 7248-A. 


Or write for 


Ingersoll-Rand 


Cameron Pump Division 
11 Broadway, New York 4, N.Y. 


COMPRESSORS ROCK 


AIR & ELECTRIC TOOLS 


CONDENSERS TURBO-BLOWERS 
DIESEL & GAS ENGINES 
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| inhibit corrosion of contiguous areas 
of bare steel by a surface reaction that 
produces chemical bonding as well as 
physical adhesion.—Amercoat Corp., 
4809 Firestone Blvd., South Gate. 
| Calif. 
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Compact Leak Detector 
Has High Sensitivity 


This instrument operates to give 
audible and visual warning of leaks in 
systems using high vacuum, pressure, 

| or hermetic seals 

mploying a radio-frequency mass 

| spectrometer principle, detector has 

| been redesigned for compactness and 
offers a sensitivity of one part in 700, 
000. Plug-in chassis reportedly simpli- 
fies maintenance and eliminates down- 
time.—Beckman Div., Beckman In- 
struments, Inc., Fullerton 1, Calif 
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| Vibration, Shock Reduced 
By Heavy-Duty Mounting 


For improved shock and vibration 
control, this heavy-duty mounting 
combines effectiveness of steel springs 
with novel damping and dhrust 
control elements. 


way, 
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The smoothest handling 
lift truck ever built 











VALE |j/{/\ 3)] SERIES 


YALE /orgve Transmission 


[FULLY AUTOMATIC] 


Specifically designed for the 
KGAS1 Series of Yale Industrial 
Lift Trucks, the Yale Torque 
Transmission through torque 
conversion provides the best 
all-purpose means of attaining 
“POWER WHEN NEEDED.” 





Apoerearr eames 


Ease and safety of a modern car... automatic response to power demand 


orgue Transmission 


with YALE 


Automatic Power Control, Engi 
neered exclusively for the KGA51 
series, the Yate Torque Transmis 
sion matches power to power de 
mand... applies the necessary power 
at the moment it’s needed for start 
ing or climbing grades under all 
load conditions 


Fully Automatic Transmission. 
Simplified controls increase oper 
ator efficiency, reduce fatigue. No 
clutch pedal or shifting of gears 
Only two drive controls—accelera 
tor and directional control lever 

Inching Control, Smoother and 


more accurate maneuvering of the 
truck is permitted at times when 


[FULLY AUTOMATIC ] 


high engine speeds are required to 
perform faster lifting or for an at- 
tachment operation. 


Longer Truck Life. “Cushioned 
Action” of YALE Torque Transmis- 
sion reduces vibration and shock 
loading with less wear on moving 
parts 

Increased Operator Efficiency. Low 
ered cowl affords maximum visibil 
ity with operator protection, Im 
proved safety and comfort offered 
by lowered seat 

Versatility. Available in capacities 
from 3000 to 8000 Ibs. ...Gas, Die 
sel, or LP-Gas powered...cushioned 
or pneumatic tires. 


Gas, Electric, Diesel, LP-Gas Industrial Lift Trucks - Worksavers 





FREE, FACT- FILLED 
\ BOOKLET 


U This informative color booklet 

includes cut-away of the 

KGAS1 Truck—shows why this 

is the smoothest handling lift 

truck ever built. Write: The 

Yale & Towne Manufacturing 

Company, Roosevelt Boulevard, Philadelphia 
15, Pa., Dept. 4610 


YALE’ 


INDUSTRIAL LIFT 
TRUCKS AND HOISTS 


Warehousers + Hand Lift Trucks + Hand and Electric Hoists mie a ieee mei 
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Called Finnflex Type 2B, units are 
available in 41 standard sizes ranging 
in capacities from 100 to 6,500 Ib. 
Ihey consist of cast semi-steel hous 
ings containing helical steel springs, 
rubber thrust bumpers, nylon damp 
ers, and a steel baseplate with sway 
control assemblies. A dual-purpose 
bolt secures mounting to machinc 
ind also provides for easy leveling. 

Nylon-lined, pre-compressed cylin 
drical rubber bumpers absorb thrust in 
any horizontal direction. Liners pro 
tect rubber from abrasion, thus offer 
constant stiffness. Because of low- 
friction characteristics of nylon, high 
thrust control is obtained with mini 
mum increase in vertical stiffness. 

Damping is also provided by liner 
which, provided with wear compen 
sating gaps, are pressed snugly around 
steel studs by thrust bumpers. All 
wear is taken up and proper adjust 
ment is maintained automatically 
Furthermore, adjustable sway-control 
assembly provides stability without 
external snubbing devices. Proper dé 
gree of sway-control may be set by 
simple adjustment of self-locking nuts 

Units are available with rubber-bot 
tomed, non-walking baseplates that 
eliminate need for lagging of mount 
ings to floor—C. R. Finn & Co., 
Industrial Div., Hawthorne, N. J. 
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Efficient Two-Color Unit 
Prints on Plastic Lids 


Speed, economy, and imprint legi 
bility are reported advantages of a new 
machine that permits two-color mark 
ings on printable polyethylene and 
styrene lids, caps, and covers. Oper 
ating rate varies up to 45 imprint: 
per minute. 

With this unit (25AD2 Markem) 





“DO-IT-YOURSELF” or 
“TURN-KEY” job ? ?? 


an ENTOLETER DIVISION designed system solves dust collection problems 
either way... 


Our engineering staff will specify the Simon Suction Filter Dust Collector 
to meet your requirements ship you the parts and installation 
instructions and you can ‘DO-IT-YOURSELF’! All parts are jig-drilled and 
tapped to facilitate assembly . . . or dismantling should future require- 
ments dictate its relocation 


SIMON SUCTION FILTER DUST COLLECTOR 


IT 1S YOUR 
BEST BUY IN DUST COLLECTING EQUIPMENT! 


ENTOLETER DIVISION 


The Safety Car Heating & Lighting Company, Inc 


187 Dixwell Ave New Haven 4. Connecticut 
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| 
H WHETHER THE PRODUCT IS STEEL | processors can print complete label 
AN DLI NG BALLS OR NUTMEATS .. . DOOR LOCKS details in OTK color, plus their own 
OR MARSHMALLOWS ... PLASTIC PARTS trademark or decorative design in a 
IDEAS OR CAKE MIXES . . . CONTINUOUS | second color. Machine is easily ad 
FLOW CAN BE ACHIEVED IN ROBO-LIFT justed for printing pressure, and height 


BY TH E BUCKET ELEVATING CONVEYOR | and thickness of items marked. Print- 


SYSTEMS | ing elements can be quickly changed 


BUCKETFU L! | and marking compounds are available 
ad in numerous colors. 


Unit offers easily adapted or 
changed work-holding fixtures and 12 
station dial feed synchronized with 
printing head for uniform color regis 
tration. Its design readily permits 





iutomatic feeding, and controlled ejec 

tion is optionally available Markem 

Machine Co., Keene 51, N. H. 
Circle 151A on Reader Service Card 
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Insecticide Fogging Unit 
Blankets Wide Area 


Efhicient insect control is offered 
by a fog generator that covers a 
64,000-sq.-ft. area with micron-size 
insecticide particles in 15 min. 
flexibility and advanced control systems. Distribution of parts Equipped with detachable stand, 
portable unit (Microsol) weighs 9 Ib. 
‘ and employs a 19,000-rpm. built-in 
with an unusually high degree of practical efficiency. fan. Latter sucks any type of liquid 
insecticide from leak-proof tank to 
produce the fog.—Silver Creek Pre 
, ; : = cision Corp., Silver Creek, N. Y. 
Counsel is equipped with a wealth of field experience analyzing iiss Wank on tenishie Sides Cand 


Material handling in the manufacture of door locks calls for complete 


to as many as 38 storage bins is accomplished by one ROBO-LIFT 


continuous flow problems. Our engineering staff is available at all 


times to help in planning and completing your material handling New Chemicals 





project. They serve you best from the very outset of your planning. 
Water Hardness Spotted 
In 1-Min. Chemical Test 


Hardness of water delivered by in- 
dustrial softeners may be measured to 
the nearest 0.2 gr. per gal. with usc 
of a pocket-size chemical kit. On-the 
spot test, taking only 1 min., can be 


made by non-technical personnel to 


determine when softeners need re 
Counsel MACHINE COMPANY, INC. | ‘<= 


8 HATHAWAY STREET, WALLINGTON, WJ Contained in a white plastic box, 

| the 3-oz. kit (Zeo-Kit) consists of a 

glass vial and dropper bottle that holds 

1 oz. of softener reagent, sufficient to 

Mid-West Office: 333 N. Michigan Ave., Chicago 1, Illinois. | make 140 tests on water averaging 


Write to us now for further information. 
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DRIP PROOF—1/20 to 3/4 HP. 
A.C., Single or Polyphase 
Send for Bulletin 1-5P1 


RIGID BASE, OPEN TYPE, PROTECTED 
1 to 400 H.P.—A.C., Single or Polyphase 
May be used in place of splash proof... 
screens available for rodent protection. 
Send for Bulletin 6-1P1 


FLANGE BRACKET (NEMA “D”") 
Round, short frame—for horizontal 
or vertical operation 
Send for Bulletin 6-1P1 


SELECTIVE SPEED DRIVES 
1 to 150 H.P. 
Offering a Wide Range of Closely 
Controlled Speeds 
Send for Bulletin 11-1P1 


GEAR MOTORS—1 to 125 H.P. (parallel) 
Ye to 3: HP. (right angle or parallel) 
AC. or D.C., Speed to fit your need 

Send for Bulletin 4-1P31 
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for full operating efficiency 


MOTOR 


Performance-Rated to Bring Out All the Top Per- 
formance That's Engineered Into Your Equipment 


CUSHION BASE, OPEN TYPE, 
PROTECTED—1/20 to 5 HP. 
A.C., Single or Polyphase 
Send for Bulletin 6-1P1 


FACE TYPE BRACKET (NEMA "C") 
With feet for motor-mounted equipment 
Send for Bulletin 6-1P1 





TOTALLY ENCLOSED FAN COOLED 
1 to 100 H.P., A.C., Single or Polyphase 
Send for Bulletin 6-1P1! 


EXPLOSION PROOF MOTORS 
2 to 100 HP 
UL approval Class |, "C” and “D" 
Class li, “E,” “F" and “G" 
Send for Bulletin 6-1P45 


Century Performance-Rating means that you can select 
precisely the right motor size, speed, frame, mounting and 
torque characteristics to fit the needs of each installation. 


Performance-Rated© 
MOTORS 
Ys to 400 H. P. 


Mail this coupon for FREE bulletins 


CENTURY ELECTRIC COMPANY 


1806 Pine St., St. Louis 3, Mo. + Offices and Stock Points in Principal Cities 


To CENTURY ELECTRIC COMPANY, 1804 Pine Street, St. Lovis 3, Mo 


Please send me the following bulletins 


(fill in numbers here) 


Nome 
Company 
Address 


City 


Zone State 
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This large lathe was formerly driven by a 
flat belt which slipped on heavy cuts, 
stalled and broke tool bits. Savings on 
broken tool bits alone offset the cost of 
the drive the first and production 
was increased 25% after the V-belt drive 
was installed, 


yea 


OK AA ee 
sie: x 


euaneueee i“ 
vesunsunscnsranntarnnetnnnennmmeme: HED 
’ 


lengthen V-belt life 


»-- CUT costs 


\re/ Hundreds of plants that keep 

track of V-belt drive costs know 

this: Gates Vulco Ropes .. . the 

V-belts with concave sides...wear much longer and 
cost less per year of service. 


Here is the interesting reason why: 


When a Gates V-belt bends 

around the sheave, the precisely- 

a engineered concave sides (Fig. 1) 

fill out and become straight. Thus 

the sides of the belt make full, uniform contact 

with the pulley (Fig 1-A). 

Naturally, uniform contact distributes the 
wear evenly. And even wear means longer wear. 

Longer wear saves not only on replacement 


Gates Engineering Offices and Distributor Stocks are located 


costs; it also saves the cost of down-time... 
keeps equipment producing. 


Simple test proves value 
of concave sides 
Take a straight -sided V-belt (Fig. 2) 


wy, 
1, and bend it. Feel the sidewalls of the belt 
bulge out as the belt bends. You see im- 


mediately that the bulging sides prevent uniform 
contact with the pulley (Fig. 2-A). Uneven con- 
tact causes faster wear...increases your drive re- 
placement costs. 

Let the cost-saving longer life of Gates Vulco 
Ropes contribute to your profits. Specify Gates 
Vulco Ropes—the V-belts with concave sides (U.S. 
Patent 1813698). The Gates Rubber Co., Denver, 
Colorado—World’s Largest Maker of V-belts. 


VRA-G4A 


in all industrial centers of the United States and Canada, and 
in 70 other countries throughout the world. 


40 ROPE 


ww 


vutco 


GATES 
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0.5 gr. per gal. When reagent is 
added, water ‘sample first turns red, 
then blue. Number of drops needed 
to turn sample blue determines hard- 
ness.—Calgon, Inc., 323 Fourth Ave., 
Pittsburgh. 
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New Vanilla Flavorings 
Have Wide Application 


Of interest to processors of ice 
cream, powdered desserts and milk 
drinks, chocolate coatings, and cake 
mixes are two new vanilla flavors. 

First is a powdered _ product 
(Butrnilla) with a buttery note. Al- 
though developed for use in ice cream 
(8 oz. to 80 gal.), it is equally appli 
cable to powdered milk drinks, des 
serts, and cake mixes. 

Second material (Micronilla Van- 
rich) is made by grinding vanilla 
beans to microscopic particles, then 
idding aromatics to enhance odor and 
taste. Flavor of bean is protected by 
using a cold process that requires 
no solvent extraction.—Dodge & 
Olcott, Inc.. 180 Varick St.. New 
York City 14. 
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Briefs... 

Automatic Milk Filler (four-valve), 
incorporating automatic carton in- 
feed-outfeed conveyor, is designed 
to increase production, ease opera- 
tion on all sizes of Canco or 
Sealking containers.—Triangle Pack 
age Machinery Co., 6633 W. Diversey 
Ave., Chicago 35. (155B) 


Pre-Punched Conveyor Frame with 
variable roller spacing provides flexi 
bility, economy by enabling repo 
sitioning of rollers to meet changes 
in product or container shapes. Avail- 
able in all roller sizes, 11 frame 
sizes.—Sage Equipment Co., 30 Es 
sex St., Buffalo 13, N. Y. (155C) 


Cutting Board for packing house use 
is made of resin-impregnated, densi- 
fied birch to resist uptake of juice or 
odor. Lengths up to 6 ft.—-Chem- 
Wood Products, Harbor Island, 
Wash. (155D) 


Electric Fork Truck uses removable 
counterweight to provide two ca 
pacities—2,000 Ib. for operating in 
ind out of truck bodies, and 4,000 
lb. for miscellaneous heavy freight.— 
Lewis-Sheppard Products, Inc., Wa 
tertown, Mass. (1551 


/ 





TO KEEP BABY FOODS FRESHER 
NESTLE PACKAGES UNDER GAS 


> 


Producing Their Own Gas Through a 
GAS ATROSTRERES: GENERATOR 
Costs Dropped From | 
$9.60 to 15¢ per Day 


Modern methods employed by the Marys- 
ville, Ohio, plant of The Nestlé Company, 
Inc., in packaging powdered milk formula 
for infant feeding call for the removal of 
all air, replacing it with an inert gas that 
prevents oxygen from coming into contact 
with the food. This is a practice that is 
rapidly gaining in popularity with the na- 
tion's leading food packers 

Nestié's daily requirement of gas is about 
1400 cubic feet. If purchased in cylinder 
form, this would cost approximately $9.60, 
plus the labor required for handling. By 
manufacturing their own gas, this amount 
costs a mere 15 cents. Figuring 320 working 
days in the year, the savings amounts to 
more than $3,000 annually—or enough to 
purchase generator equipment. 

Nestlé has tried other generators, but prefers 
the Gas Atmospheres’ because it gives them 
maximum production of highest purity gas 
at low operating costs. 

Let Gas Atmospheres’ engineers show you 
how you can produce your own gas at tre- Ges Atmecohered’ Gencrster eed by 
mendous savings. Simply set down your Nestié fo Manufacture Inert Gas 
requirements and they will estimate your 

equipment needs and give you a cost break- 

down at no obligation. 


gas /Htmssplutts,ine My 











equipment for producing industrial gases 
9001! WEST (LAKE #0A0 CLEVELAND 14, OO 
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Vg PM NA 
FROM GRADED OR 
UNGRADED STOCK 


NEW hKobins 
UNIVERSAL HALVING MACHINE 


For pickles... peppers... 
oranges... grapefruit... 
apples... cherries 

You can cut grading time to almost 
nothing when you have a Robins 
Universal Halver. New trough-feed 
aligns stock 


Simple change of 


design automat ally 
ol varying size. 
one, easily accessible, finger type 
alignetr p* rmuts change of produc - 
tion run within a few minutes, 


Stainless steel contact parts and 
belting perfect 
sanitation and easy cleaning. Can 
be fed by hand or by Robins 


Speedmatu Feeder. 


WRITE FOR DATA SHEET... 
gives operating data, specifications 


Robins offers a complete line of “ad- 
vanced feature” food processing 
equipment designed to speed pro- 
duction, raise quality and cut costs 
in canning, freezing and dry-packing 
plants. Food processors of all types 
ere invited to write for Robins Catalog 
because many of these production- 
proved items ore readily adaptable 
to processes other 
than canning. 
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Clinches A-1 Quality 


Continued from page 105 





travel by an inclined rubber-belt con 
veyor to the first-floor sales cooler. 
Here, they are transferred onto tables 
for stacking into stationary racks. 
Products are loaded from the back 
fifo (first-in, first-out) order se 
ting 
I'ree of meat products, 
monorail-suspended trees go directly 
into the Sausage stuffing 
room, ready for re loading 


Sausage 


adjacent 


Slicing and Wrapping 


As for those hanging items that are 
liced and wrapped, they travel over 
scales to the first-floor pre-chill room 
(40-42 | In addition to curbing 
shrinkage and removing product-sur- 
face moisture, pre-chill room reduces 
initial load on the adjacent sales cooler 
without adverse effect on the quality 
of previously cooled products. 

Items not to be sliced and pack 
aged are loaded into racks, while 
empty trees travel, without back 
tracking, to the second-floor stuffing 
room 

Other sausage products go to the 
licing-wrapping room. Here, meats 
are automatically sliced and stacked 
by two slicing machines (U. S.) with 
built-in scales. Stacks (7 oz. each) 
of sliced meats are then automatically 
inserted, two at a time, into cello 
phane-polyethylene pouches placed on 
metal mandrels 

Pouches are then vacuum-sealed by 
1 dual-head machine (Flex-Vac) at 
the rate of 28 per min., and packed 
into shipping cases before they are 
transferred into the sales cooler 


Handling Meat Loaves 


New efficiency is achieved with an 
improved method of oil-dipping meat 
loaves that go to the sales cooler. After 
leaving the multi-purpose smokehouse, 


loaves are cooled, then dipped into a 
vegetable oil bath 

Dipping operations have now been 
speeded up by a simple handling sys 
tem that resulted from an investiga- 
tion of methods. Loaves are now be 
ing transferred, nine at a time, while 
others are oil-dipped 

It’s done this way: Nine loaves are 
transferred from portable racks onto 
the single oil-dip rack. Operating a 
hand lever, a girl immerses them in 
the oil bath. ‘Then she transfers nine 
more loaves from the portable rack 
onto a stationary feed table adjacent 
to the oil dipping unit 

Once initially dipped, time-saving 
steps follow: Loaves are dumped from 
oil-dipping unit onto another sta 
tionary table. Then those from feed 
table are loaded into oil-dipping unit 
and another group of loaves is trans 
ferred from portable rack to feed 
table. Cooled, oil-dipped loaves are 
also transferred from second table to 
empty portable rack for later move 
ment into sales cooler. Loaves are dis 
charged from oil-dipping unit onto sec 
ond table, and the transferring and 
dripping cycle is repeated. 

Formerly, the girl’s routine was 
loading the oil-dipping unit, lowering 
the loaves into the oil bath, waiting 
for them to be coated, raising and 
dumping the oil-coated loaves on a 
table, and loading them onto an 
empty rack. 

Products stuffed into metal molds 
and cooked in the four stainless steel 
cooking vats previously mentioned are 
directly transported to one of the first 
floor coolers (42-45 F.). 

Here, a pneumatic stuffer is used 
to remove loaf goods semi-automati 
cally from metal molds and to pack 
them into casings (Pliofilm). Stuffed 
loaves are then loaded onto monorail- 
mounted shelves for delivery to the 
first-floor sales cooler. 

A simple trick has been devised to 
keep stacks of the film casing warm 
and pliable for easy, one-at-a-time 
transfer onto the stuffing mandrel. 





, re Coming in Future Issues of FE 
Ak Robins De ay the : 3 of your plant operating problems, you will find helpful 


icles in future issues. Here are a few sampk 


ANDO COMPRNY, INC. 


Manufacturers of Food Processing Machinery 
Since 1855 


713-729 £. Lombard St., Baltimore 2, Md. 


Answers to Troublesome Questions on Grievance Arbitration 
System for Efficient Centralized Fumigation 
How Electronic Weighing Speeds Plant Operations 
New Meter Replaces Art With Science in Making Cottage Cheese 
Packaging-Line Modernization Ups Capacity, Accuracy 
Benefits in Balk Handling of Dry Material 
Properties of High-Conversion Corn Syrup as Ingredient 





ENGINEERING SERVICE 


Whether you're planning a completely new 
layout or adding new equipment, Robins Advanced Engineering Boosts Brewery Performance 


fi 1 . Fo id . : P P 
offers you experienced assistance, For o Freezer Introduces New Efficiency Into Processing and Handling 


on weh production problems as labor, . . 
materiel flow, or spece, tok to Robin Innovations in Manufacture and Packaging of Cookies 


Wire, write or phone Jam and Jelly Line Made Continuous 
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DEFINITELY it pays to package in film made of BAKELITE Polyethylene 


were completely 
eliminated’ 


That's the overall picture of th job that 
packaging in film made of BakeLrri 
srand Poly thyle Th dos § for | | Molino 
Mills, Alhambra, Calif. The Vandercook 
brothers, owners and partners, divide 
thei success story into two parts 
results, and reasons. 


The RESULTS: 


@ “Our sales have increased 10 times since 
we made the change to polye thylenc 

@ “Sales of muffin mix increased 300% the 
first year 

@ “There have been savings right down the 
line to us, to the retailer and consumer 
While costs to consumers are steadily rising 
in nearly all items on the market today, our 
produc ts are selling for le cll because of 


polye thylene bags 


The REASONS: 


oe Polvethvlene bags will stand up under the 
roughest treatment 
@ Our product ive highly perishable. Today 
in easily sealed pol thylere 
tion and rancidity dont 
they ship for 
tation 
Not only doe pol ethyt it ‘ 
shelf life of our p! duct, but it m 
look so much better, Retail itlet 


ceedingly h ipps 


There are many sound reasons why 
packaging in film made of Bake.ors 
Polyethylene can bring the same, and 
even more advantages to the food prod 
ucts you market. Call your packaging 


Ge 


7m 


supplier 


SPECIFY 
FILM 
MADE OF 


BRAWN 


Polyethylene Plastic 


Packaging by Howard Plastics, Council Bluffs, lowa 


BAKELITE COMPANY, A Divisfn of Union Carbide and Carbon Corporation ([¥{¥ 30 East 42nd Street 


The term Baxe.ire and the Trefoil Symbol are re gistered trade-marks of UC 
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Look to Sunkist 


for progressive research 
in food processing 


Yes, in every field of food processing, the Sunkist 
Exchange 


Oil of Orange 


Always consistent, always 
outstanding in flavor, strength 
and aroma. An essence you 
can rely on. Made from fruit 
grown in the famous Sunkist 
groves of California. 


Growers laboratories are making ever-widening 
contributions to the increased quality of food 
products. Here are some typical Exchange Brand 


produc t deve lopme nts 


The 4-to-1 favorite over all 
other lemon oils combined! 
The reason is the superior 
flavor that comes only from 
California-grown lemons 
processed by exacting Sunkist 
standards. 


Exchange 
Oil of Lemon 


Exchange 
Preserver's 


Here is even jell strength that 
Pectin 


gives you consistent, complete 
reliability in setting control. 


Exchange 
Low Methoxyl Pectin 


A natural fruit pectin that 
jells without sugar. Com- 
pletely tasteless, permit- 
ting the use of the most 
delicate flavors. Pies made 
with Exchange Low Methoxyl 
Pectin won't “run” or “weep” 
when cut—and you have 
never tasted such natural 


Exchange 
Lemon Juice 


Nothing can match lemon 


juicy fruit flavor. Famous too 
for aspics, jellied fruit or vege- 
table salads, dietetic preserves 


juice for bringing out the nat- or non-sugar jells. 
ural nsvor @f any food prod- 
uct. It’s a superior acidulant 
in the preparation of mayon- 
naise, fruit cocktail, figs, fruit 
nectar, prunes and other 
heavy-syrup products. Highly 
effective as an anti-oxidant in 


Sunkist Growers 


ge] « 


DEPARTMENT * ONTARIO, CALIFORNIA 
adison Street, Chicago 6, Iilinois 
on Street, New York 13, N.Y. 

iz Street, Dallas 2, Texas 








processing frozen foods, Cit- 
PRODU 


4 
been established as effective a 


in the retarding of mold 318 
growth. Available in concen- 
trated or single strength form. 


ric acid molecules have also 


ENGINEERING, OCTOBER, 


For more information, use coupon on last page 





Employed as a heat source is a 
100w. infra-red light bulb. 

Each time the stainless steel molds 
are used, they are washed with warm 
detergent and _ germicide 
After molds are rinsed and drained, 
they are spray-coated with an edible 
oil solution containing an approved 
antioxidant. ‘This is done with a 5-gal 
capacity unit (Brinks) 

Basement has facilities for: (1) Cur 
ing meats, (2) preparing and cooling 
pickle, (3) tying natural casings, and 
(4) blending spices. 


solutions 


Further Features 


In addition, there are locker and 
wash rooms, combination lunch and 
sales-meeting room, maintenance 
room, boiler room, and _ refrigeration 
room. 

A 50-hp., oil-fired boiler furnishes 
the plant’s steam. Excess steam is 
piped to a water heater, where tem 
perature is raised to 180 F. But if 
the load on the boiler is too great, 
steam flow to the heater is automati 
cally cut off. Water (180 F.) is then 
piped from the steam heater to a gas 
fired water heater that raises its tem 
perature to the desired level. 

An incinerator (in the boiler room), 
climinates accumulation of — trash 
heaps, since it can be easily fed from 
any of the three floors 


Rigid Inspections, Sanitation 


Especially significant in ‘Thiele’s 
quality control system are the many 
product and process checkups. 

Daily, the plant superintendent 
and sausage maker make plant tour 
to taste-test products to curb varia 
tions in quality. ‘They also check 
process deviations, condition of ma 
chines, and production areas. 

Key personnel meet once a week 
to check on uniformity of sausage 
products, cxamin¢ competitive items, 
and comment on new ones. Through 
close cooperation with the sales force, 
the production department obtains 
comments and suggestions on con 
sumer preferences. 

Sanitation companion to quality 
control~also gets top billing. The 
maintenance and cleanliness program 
is rigidly enforced 

‘T'wo men clean up the entire build 
ing at the end of each production 
day. All coolers are washed twice a 
week. Delivery trucks are washed and 
disinfected once a weck 

inside and out—1s 
year. 

Trucks, too, ar often 
as needed. And salesmen wear a clean 
white frock every day, keeping an 
extra one in the truck 

end (Resume reading on page 107) 


Entire plant 
painted every 


painted as 
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NIAGARA 
“No-Frost™ . 


Frost and Ice Never Form 
in this 
Frozen Food Storage 


SAVE TROUBLE AND EXPENSE EVERY DAY 
IN PRE- COOLING, FREEZING AND STORAGE; 
PROTECT FRESH OR FROZEN FOOD QUALITY 


The Niagara “No-Frost” Method gives you always the full 
capacity you paid for in your refrigeration, NEVER, not even 
partially, interrupted for defrosting. You can handle large “live 
loads easily. The controls are simple and always give you 
accurately the temperature and humidity you want. Tem 
peratures never rise to interrupt the “pull-down”. You are free 
of troubles; your rooms stay clean and sweet with easier main 
tenance and less labor. You save power; your compressors run 
at higher suction pressures. For every refrigerated room fot 
temperatures below 32° F. this method gives you better prod 
uct quality at lower operating costs. Many of the finest installa 
tions in the industry, both large and small, prove the benefits of 
the Niagara No-Frost Method. 

Write for the No-Frost story and data on its application to 
your problem. Ask for Bulletin No. 105. 


NIAGARA BLOWER COMPANY 


DEPT. Fi405 LEXINGTON AVENUE, NEW YORK 17, N.Y. 


OVER 15 YEARS OF SUCCESSFUL EXPERIENCE 
PROVES THE VALUE OF NIAGARA NO-FROST 


1955 


For more information, use coupon on last page 159 





NEW PACKAGES & 





DOMESTIC AND IMPORTED specialty foods spotted at 
show included—Top row: Antiqued-wood chocolate 
box, canned sliced celery knobs, Israeli chocolate, 
and new French cream cheese. Middle row: Biscuits 
made of shortening and Gouda cheese, triangular 
chocolate bars, and line of unusual gourmet soups. 
Left: Cream-filled pastry sticks made in four hand 
operations, and pork rinds in five flavors. 


First Fancy Food & Confection Show 


banc 


held in 


hood & 
New York 


} 
wid 


displayes / 
foods 


The initial 
Confection Show 
City im late August 

nety of candy and pect It 
to the trade 

Ihe booth of Moor 
ith ported an 


imnual 


& ( Da Ne W 
unusual line of 23 
Packed under the Bon 
label, the line included black 


| ilmond, 


gourmet oup 


Vivant 


he in, Cfap bisque cream of 


ream of watercres cream of arti 


hoke 


umber, cream of 


cream of broccoli, cream of cu 
lobster 


cream vich 18¢ ind 


mush 
thick 


re ported as 


and 
room 
cen turth OUD (all 
mned soup first 
Vhe MIPS are 
call | ib | 
that is th 
tion 


packed in tall 1 3-oz 
feature the Paris 
s family identifica 
Super-imposed on this is a re 


scene 


Ompan 


production of the prepared soup 
A unique feature of the processing 
s the fact that each batch of soup is 
personally taste-tested by the 
pany’s president, Francis J. Castelli 
Canned cleaned shrimp were ex 


com 


160 


hibited by Robinson Canning Co., 
Inc., New Packed in thre« 
izes in 44-oz. and tins, the 
shrimp have the back strip removed 
Brand name is Salad 

C. J. Willenborg, Inc., Hoboken, 
displayed a triangular chocolate bar 
ind an attractive new chocolate pack 
age, both processed by Chocolat Tob 
ler American Corp 

I'he triangular chocolate bar, labeled 
3-07 


Orleans 
63 OF 


in 2- and 
milk chocolate, 
it is notched for 


loblerone, is mad 
bar: A blend of 
honey, and almonds 
easy portion control 

The unusual shape lends itself to 
new packaging ideas. Six of the bars 
for example, may be tied together with 
ribbon and cellophane wrapped to 
make a hexagonal package. ‘The 
for counter display is sloped in front 
to permit tight packing of the bars 

A “Precious Cargo” of chocolates is 
packaged in a luxurious wooden box 
surmounted with a wax seal. The wood 


has a dull, aged finish 


box 
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Employing four individual hand 
operations, pastry sticks filled with 
chocolate-coffee or chocolate-hazelnut 
cream were displaved by Roll Biscuit 
Co., Inc., New York City 

Called stickettes, the confections are 
known in Switzerland as hohlhueppen. 
I'he New York City processor is r 
ported to be the only American com 
pany making the sticks according to 
the Swiss formula 

Sticks are baked from liquid batter 
in about a min. Hand rolled off the 
hot baking plat ;, they are cooled and 
hand filled on a machine of the com 
pany’s own design. The sticks ar 
then chilled and hand packed in 6 
ind 8-oz. tins. From 17 to 22 sticks 
ire packed in each box 


Confection Houses 


Two do-it-yourself confection houses 
seen at the show 

A candy house kit which uses stand 
id packages of cand 


we'¢ 
to decorate i 
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PROTECTED BY 
RIEGEL 


DROMEDARY CAKE MIX CONTAINS TWO 
POUCHES (ONE LAYER EACH). USES 
SPECIAL RIEGEL POUCHPAK* OF 
LAMINATED GLASSINE, POLY-COATED 
AND PRINTED BY RIEGEL. *TM 


48 to 60 PACKAGES 

PER MINUTE 

Hayssen Model ‘‘F’’ 
Complete Packaging Machine 


Protecting the sales-winning qualities of fine 

products is only one of the many functions of Riegel 
papers. Saving money is important, too. Riegel 

does it for you by creating the right combination 

of the most efficient packaging materials . . . 

and by “tailor-making” the paper to run and seal at 
high speeds on your machines. Tell us what you want 
paper to do for you. Riegel Paper Corporation, 

P.O. Box 170, Grand Central Sta., New York 17, N. Y. 


PROTECTIVE PAPERS FOR PACKAGING 


GLASSINES AND GREASEPROOFS 
Plain © Waxed « Printed «+ Lacquer-Coated * Laminated 
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Fed 


quality 
or IS more than 
wb Skin deep... 


te 


\ 


VICTOR 
BELTING 


VICTOR SUPRENE . 


VICTOR 475. 


For food handling the modern sanitary way 
select from — 
A COMPLETE LINE 


* Neoprene Belting * Balata Belting 
* Solid- Woven Belting * Hycar Belting 
* Canvas Stitched Belting 

* Belting Specialties 


For more information, use coupon on last page 








idboard frame is made by Howard 
B. Stark Co., Milwaukee. The frame 
is coated with icing and candies in the 
kit—sugar wafers, smirkles, fairy breath 
lets, candy cigarettes, cut rock candy, 
gumdrops and spearmint leaves—ar 
used to decorate it. A packet of green 
ugar provides a lawn. 

Package is a colorful rectangulai 
carton, the lid wrapped in cellophane. 

A lebkuchen or spice cake house 
was a highlight at the Liberty Import 
Corp. booth. Made by Gebruder 
Schmidt Mainbernheim in Bavaria, 
the Hansel and Gretel house is made 
by joining the sides and roof with 
dowels. An icing is then used to deco 
rate it and secure candy and cookies 
to the roof. Three candy figures are 
included, Base and lid of the box are 
ised to provide a backdrop. 

Exhibited by the same importer 
attractive biscuit tins with the 
Biscuiterie Nantaise label. Each is 
decorated with a Paris watercolor 
scene, done specially for the package 
by a noted artist. A panel set in the 
recessed bottom of the box is a full 
size illustration of the contents—com 
plete to corrugated cardboard packing 
Thus, the purchaser has a full view of 
the biscuit 

A Triple Creme cheese was dis 
played at the booth of Schratter Im 
port Co. Made of pure cow’s milk 
and 25% pure cream, this is a pasteur 
ized chees¢ 


l'ried 


wert 


bacon rinds ah five flavors 


DO IT YOURSELF confection houses 


and ranch-type house made by sticking 


FOOD 
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were shown by Filler Products, Inc., 
Atlanta, Ga. The rinds, each flavor 
identified by a different colored label, 
are made in regular, onion, garlic, 
cheese, and barbecue. Called Bake 


N-Krisp, product is packed in glass jars. 


Scotch on the Hocks 


Canned Danish cooked hams are 
packed in champagne, burgundy, Dan 
ish cherry wine, tawny port, Spanish 
sherry, and scotch whiskey under the 
Gala Foods label. The New York 
company also exhibited canape crack 
ers or cocktail flowers, packed 70 to a 
tin. This was supplemented by three 
smorgasbord dips, curry, herring and 
beets, and Danish cheese, in 13-0z. 
jars. A red and white cord around 
the cap adds a touch of color. 

Cheese Crispies imported from the 
Netherlands were displayed by Mur 
dan Foods Co., Inc., New York City. 
Made from Gouda cheese, vegetable 
shortening, flour and salt, the biscuits 
are processed in Delft. 

The delicate cocktail crackers are 
heat-sealed in cellophane and_ then 
packed in an 8-oz. tin. Phe box in 
cludes a booklet in four languages ex 
plaining the best way to serve the 
crackers. A divider prevents breakage 

Chocolates from Israel and canned 
celery knobs were spotted at the Amco 
Shippers booth. 

I'he chocolates, packaged under the 
Lieber Star label, included both paper 


include lebkuchen “witchhouse” (top) 
candies on cardboard frame (bottom) 
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and foil wrapped bars and boxes ot 
individually wrapped tablets. Flavors 
ire bittersweet, coffee milk, almond 
milk, milk, and fine bitter. The boxes 
for tablets are gold colored and over 
wrapped with cellophane. One side 1s 
labeled in English, the other side in 
Hebrew 

The bars arc made in 14- and 34-0z 
SIZCS. 

Also using the Lieber label is a milk 
chocolate flake with added lecithin 
emulsifier, vanillin, and artificial flavor 
It is similar to puffed chocolate. 

Canned sliced celery knobs, the bas« 
of the plant, are packed under the 
Helvetia label. Sizes are 154-o0z. and 
1 Ib. 14 oz. The striking black and 
white label, with color used in a pic 
ture of the product, has high identif 
cation value. Processor is located in 
Western Germany. 


Hawaiian Fruit Mixture 


A fresh frozen fruit product called 
Hawaiian Fruits is being packed by 
Dole Pineapple at their Honolulu can 
nery. A mixture of papaya, appl 
bananas, and pineapple, the product is 
packed in guava and pineapple juic 
with sugar. 

This marks the first time that Dole 
has processed any food other than 
pineapple. Site of test marketing is 
the West Coast. 


Beaded Rip Strip 


Reported to prevent off-key un 
winding on Nos. | and 2 coffee cans i 
a beaded rip-strip developed by Con 
tinental Can Co, Called Gripstrip, it 
consists of a multiple bead within th 
score lines of the strip, adding a self 
tracking feature that keeps the strip 
on the key during unwinding. 

Each turn of the key locks one se« 
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ACCUMULATOR and BUNDLER 
solves outmoded packaging 


If you are still using expensive bulky heavy cartons and loose- 
fitting bags to gather your smaller packages into one larger unit, 
we can cut your costs with the new all-automatic Accumulator and 
Bundler. Eliminate carton and bag cost and inventory. Save on 
labor, hand filling and handling costs. Give your products a more 
secure modern container, tamper-proof factory sealed assurance, 


Hayssen Accumulator and Bundler gathers from a single line feed any number 
of individual rectangular, tapered or cylindrical packages into a neatly stacked 
arrangement and automatically overwraps them with paper, film or foil, as you 
desire, into one tight, easily handled, protective bundle. 


Manufacturers of the following products are today saving with Hayssen 
Automatic Accumulating and Bundling: Books, Matches, Butter, Bird Seed, 
Boxes of Screws, Nails, Tacks, Beans, Ice Cream, Candy, Confections, Cheese, 
Cough Drops, Cookies, Dessert Mix, Dried Fruits, Raisins, Cosmetics, Drug 
Items, Gelatin, Rice, Frozen Food Cartons, Soup Mix, Tea, Tapioca, Toothpaste, 
Toilet Tissue, Yeast and many others. 


You, too, can cut costs with Hayssen Accumulating and Bundling. Open 
your ledger to Carton and Bag purchase, inventory and hand filling costs... then 
call Hayssen. We know we can save you time and money, and produce a better 
package for your distribution. 


Let our Packaging Engineers help you with your packaging 
problems. WRITE US TODAY for further information. 


Since 1910, Manufacturers exclusively of packaging and wrapping machines, 


UdY SIEM nec aialias 


Dept. FE-10, SHEBOYGAN, WISCONSIN 


Atlanta « Boston « Chicago « Dallas « Denver « Detroit « Los Angeles « Minneapolis 
New York « Philadelphia « St. Louis « San Francisco « Seattle « Montreal « Toronto 


For more information, use coupon on last page 








HIG LUBRICANT 
INCREAED CHAIN 
LIFE 4 TIMEC” 


—soys FASTERFAT, Division of 
National Sea Products Limited 


V “Two years ago we switched 


from the lubricant we were then 
using to your LUBRIPLATE, and we are 
pleased to inform you that we have had 
very excellent satisfaction from its use 
High speed silent chains on the drives of 
our fish meal cookers, which were for- 
merly worn out in about six months, are 
still in service aftér two years.” 


REGARDLESS OF THE SIZE AND 
TYPE OF YOUR MACHINERY, 
LUBRIPLATE Grease Ano 
FLUID TYPE LUBRICANTS WILL 
IMPROVE ITS OPERATION AND 
REDUCE MAINTENANCE COSTS. 





























LUBRIPLATE is available 
in grease and fluid densi 
ties for every purpose 
LUBRIPLATE H,D.S§ 
MorTor Oi. meets today’s 
exacting requirements for 
gasoline and diesel 
engines 


WDARIPLATE 


Moron ¢ 


For nearest LUBRIPLATE distributor see 
Classified Telephone Directory. Send for 
free “LUBRIPLATE DATA Book"... a 
valuable treatise on lubrication. Write 
LUBRIPLATE DIVISION, Fiske 
Brothers Refining Co., Newark 5, N. J 
or Toledo », Ohio 


For more information, use coupon on last page 











fhion of the 


the wat 


trip against the next, all 
iround the can. Also, the 
ding adds strength to the body of 
he can at no extra cost to the packer 
It is planned to in Orpo ate the 
Gripstrip in shortening and key-open 
ing meat cans 
Circle 163A on Reader Service Card 


Bags for Meats 


the problem of neatly packaging 
uch products as liver, kidneys, and 
callops is reported solved with Do 
beckmun Co.'s Multi-Meat Bag. Mad¢ 
of strong, transparent polyethylen 
coated cellophane, the bags come in 
two sizes 6 x 64 and 6x9 

The leakproof bags eliminate the 
need for trays and OVCT Wraps since the 
food is just dropped in the bag and 
the package heat sealed, ready for 
display. Contents are completely visi 
ble to the consumer 

Only equipment needed is a loader 
nd a heat sealer 

Circle 164A on Reader Service Card 


Shrimp Cocktail for Two 


Cocktail yo which are cooked 


in their own package are being mar 
keted by SeaPak Corp., St. Simons 
Island, Ga. To prepare the shrimp, 
the aluminum foil envelope contain- 
ing eight large cleaned shrimp is 
placed unopened in boiling water for 
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twelve min hen, still sealed, the 
package is chilled for a few minutes 
The package is shrimp 
rinsed and then served. 

The unique package protects flavor 
ince the shrimp are heated in their 
own natural juices and since no water 
penetrates the package. No cooking 
odors escape and shelling and devein 
ing are eliminated 

SeaPak worked with Reynolds 
Metals Co. to development package 
machinery for the shrimp. Equipment 
can produce 50,000 pack 


open d, the 


now im us¢ 
age daily 
Circle 164B on Reader Service Card 


New Confectioner’s Sugar 


Reported to be 50% finer than 
standard XXXX confectioner’s sugar, 
Domino 10-X has been introduced by 
American Sugar Refining Co. The 
extra fine sugar will enable the hous« 
wife to make smoother and creamier 
no-cook icings 

Developed after extensive research 
and taste testing, the new sugar i 
packaged in a 1-lb, picture package in 
corporating the processor's Stay-Soft 
moisture control liner 

Introduced earlier this year was 
Instant Superfine, said to dissolve twice 
as fast as the company’s former Super 
fine. It is ideal for summer beverages, 
cereals, and icings. 

Circle 164C on Reader Service Card 


Clambake in a Can 


Live lobsters and clams packed in 
seaweed are distributed nationally by 
Saltwater Farms, Inc., Damariscotta, 
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vith the seafood to | 
he 15- and 5l-oz. | 
ifood 1 hipped 
ntainers after | 
been punched in the lids. 


Here’s Multiwall Shipping Sack Selection 


One to five walls .. any type material 


Whatever your needs — one 
to five walls of whatever 
type paper required as- 
phalt, double strength kraft, 
blue liner, polyethylene, in 
any combination readily 


available. 


Two New Canned Foods 


Kidney bean salad and chicken with | « Se of every popular type 
| ) | . 
| 


rice are latest additions to the Libby, 
McNeill & Libby line of canned foods 
I'he red kidney bean salad is served 


a | 7 
after chilling. Packed in a 10-oz. can, | 
the salad includes kidney beans, pickles, | 
celery, vinegar, sugar, onion, salt, mus 
tard, and cornstarch | 
Long grain converted rice, peas, car- | 
rots, and Grade A cut chicken are the | 
ingredients of the second product. | ad lL) ; 
Particularly suitable as a luncheon dish, 
it is heated before serving Open mouth or valve, in sewn or pasted styles, to 


exactly suit your filling requirements. 


























... in any size. . mixed carloads 


Spud-Coated Wieners | EE 

"Tater Dogs—frankfurters on a stick | : From two to 100 pound capacities — and shipped in 
wrapped in french fried potatoes—are | mixed car lots where desirable. 
a new product of later Products Co., 
Cedar Rapid , lowa 

Four of the frankfurters are packed | 
in a carton carrying the compan 
trademark, a dachshund. Ingredient 
are frankfurter, pre-cooked potato, | 3 Bag redesign? 
hortening, salt, egg yolk solids, flout ore , Special product? 
vegetable stabilizer, and milk protein Write for your 
derivative free booklet 

that tells the 
Aseptic Process Liner complete 
: T-P story. 

More flavo protection for foods and 
beverages packed in metal containers | 
is claimed with a new heat-resistant | 
liner made by Crown Cork & Seal 
Co.’s can division 

Made of resinous, plastic-like mate 
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Settle Your Hoor Problem for Good 


WITH SANI-BRICK Li AYE aa), 


BY DREHMANN 


Worn, cracked or rotted flooring raises hob with sanitary standards, 
skyrockets operating costs. Think twice, then, before throwing more 
money away on repairs and patchwork that, at best, provide only 
temporary relief, 


Consider, instead, the advantages of settling your floor problem for 
good by converting now to long-life, trouble-free Sani-Brick installed 
by Drehmann, Drehmann—originator of brick flooring and the most 
experienced flooring contractor in the food field—has to its credit more 
than 9,000,000 square feet of Sani-Brick. Many of these floors, still 
sound as a dollar, have withstood 30 years and more of punishing, food 
processing treatment. What more convincing evidence could you ask 
of the long range economy of Sani-Brick Installed by Drehmann? 


A floor-wise Drehmann Engineer will give you the details of how Sani-Brick can 
be laid right over your old worn floor with little or no interruption of production 


DREHMANN PAVING & FLOORING CO. 
Originator of Brick Floors « Est. 1869 

GAUL & TIOGA STREETS + PHILADELPHIA 34, PA. 

507 FIFTH AVENUE + NEW YORK 17, N. Y. 


DESIGN + ENGINEERING + INSTALLATIONS * MAINTENANCE 


DRLHMANN HAS THE FLOOR 


ih 


SANI-BRICK INSTALLATIONS 


BB FoR MODERN INDUSTRY 


a 
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il, the liner 
inning (requiring pr terilization of 
the container at 500 deg. F.) of dairy 
foods, soups, and vegetables. It has 
high chemical resistance and fabrica 
tion properties in addition to resisting 
heat 


ad iptabk to aseptic 


Circle 165A on Reader Service Card 


Vac-Packed Frozen Lamb 


Armour and Company has intro 
duced frozen lamb cuts pre-wrapped in 
polyethylene bags. The vacuum bag 
clings to the meat contour and adds eye 
appeal, as well as providing full view of 
the meat. Printed on each bag is the 
type of cut (leg of lamb, leg and mut 
ton rump, boned, rolled, and_ tied 
shoulders, and shanks) and_ brand 
identification 


New Product Shorts 


Chocolate Angel Cake is made by adding 
water to mix being test marketed in Wash 
ington by Pillsbury Mills 


Individual Sugar Servings of California 
and Hawaiian Sugar Corp. are packaged 
in envelopes of polyethylene-coated paper 
made by Crown Zellerbach Corp 


No Deposit 7-0z. bottle is used by No.Cal 
Beverage Corp. to supplement 16-02. size 


Lemon Powder his been developed by 
USDA. Not yet m production, it is re- 
ported to be rich in natural flavor 


Instant Milk made by Foremost Dairies is 
being introduced in California. 


Latest Strained Soup added to H. J. Heinz 
line is strained macaroni, tomatoes, beef, 
and bacon 


High-Gloss Wrap for frozen foods, Mara- 
thon Corp.’s Glamakote, offers durable fin- 
ish with extra sheen 


Strawberry Instant is latest and fifth Jell-O 
pudding 


Dietetic Wine is processed by Antonia 
Mecca, Milan, Italy, under the Vino Vino 
label 


Chocolate Christmas Cards are processed 
and packaged in colorful mailing cartons by 
Cook Chocolate Co., Chicago 


Frozen Shrimp is distributed in both cans 
(cocktail) and cartons (breaded fantail) by 
Crosse & Blackwell Co., Baltimore 


Hush Puppy Mix is new product of Dell 
Food Specialties Co., Beloit, Wis. A } lb 
package makes 70 corn biscuits 


Three-in-One Pack for Nabisco’s Waverly 
Wafers has been announced. Three pack- 
ets are contained in large carton 


New Flavor for White Rock Corp. bever 
ages is Kula Waii Pineapple. 
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el 
FOR GREATER TANK CAR VALUE— 


ce 


When you switch to the revolutionary 3. Better application of lining 
new DURADOME tank car . . . designed 4. Increased insulating efficiency 
and built by Qcfr — you get these important Whatever your tank car requirements are — 
benefits at no extra cost! contact your Shippers’ representative about 
1. Much easier cleaning leasing or buying the new DURADOME. He'll 
2. Far greater structural strength give you the facts about DURADOME'’s supe- 


rior pressure-type construction, standardized 
at se underframe, all-welded insulation jacket 
‘) —_ and the many benefits of the advanced 
4 flued dome design. 
| 


epee ‘ 


‘\ Shippers’ Car Line Corporation 


Specialists for over 35 years in the leas- 

; rat inte , icing ee 

ing, operation, maintenance and ne rvicing , Rehiidioy at G Cf INDUSTRIES, lniarpeiased 
of tank car fleets — also exclusive sales 

agent of ACF tank cars for industry. 30 Church Street, New York 7, N.Y. 


c / 
Te UN 


CHICAGO, ILL, * HOUSTON, TEX. © SAN FRANCISCO, CAL. © MILTON, PA, * EAST ST. LOUIS, ILL, © SMACKOVER, ARK, © TULSA, OKLA, © NORTH KANSAS CITY, MO, 
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Tele ids Mom Rolie, ( 


BUTYRO 


i Uetaaelarelil- ticle 


Another highest-accuracy control 
instrument from the most comple te 


line serving industry 


@ SPEEDS PRODUCTION! Horizontal loading saves time 
and effort, Easy to clean. Faster readings: single eye- 
piece shows color-compensated dividing line and 0-100 
range scale (ND 1.42-1.46). 


PROTECTS PRODUCT QUALITY! Accurate to 0.1 Butyro 
number, Correct readings assured by micrometer drum 
reading system, constant temperature control circulat- te INDUSTRIAL 
5 le ABBE-56 REFRACTOMETERS 
ing system, contamination-proof design, and positive REFRACTOMETER (Choice of scale) 


prism-liquid contact 


LOWERS CONTROL COSTS! This low-priced instru- DIPPING om 

ment releases expensive full-range units for other jobs. REFRACTOMETER OP 

lrouble-free design protects vital parts from heat, dust, op) ' ( : 
e 


fumes, stray liquids -.- ensures minimum maintenance, a a3 


maximum use, ¥ a é— 
> JUICE PRECISION 


METER 
on REFRACTOMETER 


WRITE TODAY FOR 

COMPLETE INFORMATION 

For your copy of Bulletin D-273, 

and for obligation-free demon- 

stration, write Bausch & Lomb 

Optical Co,, 60346 St. Paul Street, 

RONEN 2, FLOW SER. REFRACTOMETERS Oil GRADING 


vnplete optics! source ... rom goal REFRACTOMETER 
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ADVANCES IN TECHNOLOGY 





Spoilage of Cream Filling 
Inhibited by Serine 


In a study of the indigenous flora 
responsible for spoilage of vanilla 
cream filling it was found that serine, 
cysteine, and thioglycollic acid exerted 
a bacteriostatic effect upon the spore- 
forming bacilli. 

Glycine was not inhibitory. In fact 
it counteracted the bacteriostatic ef 
fect of serine. Racemic serine was 
more bacteriostatic than either the 
D-isomer or the L-isomer, although 
both had an inhibiting effect when 
used separately. 

Various ingredients in cream filling 
affected the inhibitory action of serine. 
Coconut and cocoa completely neu 
tralized its bacteriostatic effect upon 
staphylococci, whereas serine exerted 
a pronounced inhibition in pineapple 
cream filling. The preservative effect 
of DL-serine was quite marked at 
24 hr. at 100 F., but did not reach 
48 hr. at either 87 or 100 F. These 
results were obtained in laboratory ex 
periments, and under commercial con 
ditions in a large bakery.—Anplied 
Microbiology, 132-35, May, 1955 


Low Temperature and pH 
Up Cottage Cheese Life 


By studying the bacteria respon 
sible for surface spoilage of cottage 
cheese, it was found that fruitness 
caused by the growth of P. fragi was 
the most common defect limiting the 
storage life of the product. P. Vis 
cosa and A. metalcaligenes also caused 
surface spoilage at initial pH values 
as low as 4.6 and at temperatures as 
low as 40 F. 

These defects develop slowly at low 
pH values and very slowly at 40 F. 
Low pH values retarded P. viscosa less 
than they retarded the other two; low 
temperature retarded P. fragi less than 
they retarded the other two. Experi 
mental data indicate that low tem 
perature is important as a means of 
retarding the production of defects by 
the bacteria mentioned. 

Development of defective odor or 
appearance required longer storage 
periods at 50 F. than at 60 F., and 
considerably longer periods at 40 F. 
Careful maintenance of low tempera 
ture as early as possible during the 
processing of cottage cheese curd and 
during storage of the finished product 
should be of advantage in preventing 
deterioration. — Journal of Milk & 
Food Technology, 169-71, May, 1955. 
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New Volatile Flavor Recovery Process 
Strips With Noncondensable Gas 


Removal of volatile flavor esters 
from fruit juices by stripping with 
nitrogen or other inert gases at moder 
ate temperatures, then cooling the 
gas to condense the flavor in wate: 
vapor is the subject of a_ recently 
patented invention. 

Process and equipment is also ap 
plicable to recovery of flavors lost dur 
ing preserve, jam and marmalade 
making. 

In the process, freshly pressed juice 
is preheated to 120-130 F., then fed 
continuously to a hot-water-iacketed 
stripping tank where it flows down 
ward over Rashig rings. Gas enters 
bottom of tank, is fed to juice through 
distributor pipe and moves u*ward 
counter to flow of juice. Strinope! 
juice is removed continuously from 
bottom of tank. Baffles at top of tan! 
prevent drops of juice from being cay 
ried over with the gas. 

Gas carrying water vapor and vola 
tile flavors, goes to liquid-vapor sepa 
rator for removal of foam, then to 
germ filter, and to first condenser 
where it is cooled to 30-32 F. 

Leavine here it is comnressed to 
between 14 and 3 atmospheres then 
enters 2nd condenser where it is 
cooled to 15-25 F. Next comes 3rd 
condenser where gas temperature be 
tween 0 and 10 F. is attained. Addi 


tional condensers operated at increas 
ingly low temperatures may be usec 

Gas from final 
check valve wher 
duced then enters carbon-packed ad 


condense! pa ( 
its pressure 18 Tr 


sorber for removal of traces of flavor 
I'rom here it is recycled (with addi 
tion of make-up gas) to the stripping 
tank, 

Operating temperatures 
sures, and number of condensers may 
be varied according to the heat sensi 
tiveness of the being treated 

Flavors are contained in the con 
densed water vapor in first condenses 
they are in the icc 
hutting off r 
melts and 


and pres 


puice 


In succeeding ones 
that settles out. By 
frigeration in these the ice 
resulting liquid is drawn off. | 
from the different stage 
kept separate 


scnces 
mav be com 
bined ot ssence 1 
recovered from adsorber by steaming 
condensing the ibove cd 
scribed apparatu 
condensables to the air 

In the recovery of flavor 
serving, the air in and 
kettles is noncondensabl 
esters through condensers. Air and 
flavor are withdrawn from closed ket 
tles and from hoods above open units 
then pumped through condensing 8\ 
—U. §. Patent 2,714,573, Aug. 2 
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Effect of Antibiotics on 
Microflora of Milk 


Antibiotics as preservatives in food 
products offer the possibility of im 
proving keeping quality without in 
jury to the normal character of the 
food. 

In dairy products, however, presence 
of antibiotics has been shown to affect 
growth and reproduction of lactic acid 
bacteria used for starter cultures. To 
test their effect on the general milk 
flora, penicillin, streptomycin, bacitra 
cin, chloromvcetin, aureomycin, and 
terramycin were added to sterile mill 
inoculated with both desirable and 
undesirable microorganisms at the rate 
of 20,000 ner ml. 

Three levels of antibiotic 
used, Cultures were examined daih 
for physical evidence of spoilave, and 
plate counts were made after 2, 4, 7 
14 and 21 days. 


were 


1955 


Terramycin, aureomycin, and chlor 
mvcetin were most effective 
both mixed and pure cultures of bac 
teria in milk, and were the most active 
bacteria, such a 
pyogenes, Penicillin was 


arvainst 


wainst undesirable 
E. coli or M 
the most effective in 

growth of desirable lactic 
teria, though all of the antibiotics af 
fected lactic acid tarter culture 

Yeasts in dairy products were resistant 
to all the antibiotics tried.—Appled 


Microbiology 3, 234-37, 1955 


preve nting 
icid bac 


Preventing Oxidized Flavor 
In Unhomogenized Milk 


By the simple exnedient of adding 
a small quantity of homogenized mill 
to unhomogenized milk it is possible 


nt development of 


to retard or prev 
oxidized flavor in the mixture 
According to the pecification 


169 
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a recent patent, this result can be ac- 
complished without destroying the 
cream line and without apparent ef 
fect on the volume of cream raised. 
The quantity of homogenized milk 
used in the process varies with the 
susceptibility of the milk to the de- 


| velopment of oxidized flavor, ranging 


from 5-45%., 

In amounts larger than 45% the 
cream volume of the unhomogenized 
milk is reduced and the cream line is 
raised. As little as 17.5% of homogen- 
ized milk will be effective with highly 
susceptible milks, and as little as 5% 
can be used where milk is only slightly 
susceptible to development of this 
flavor. The process is effective even 
after storage of the treated milk for 
at least 96 hr. at 40F. after pasteuriz 
ing. 

Temperature of unhomogenized 
milk at the time of mixture is not 
important in inhibiting oxidized 
flavor, but it is quite important in 
maintaining the cream line. Latter is 
also affected by the use of raw or 
pasteurized unhomogenized milk. 
When raw unhomogenized milk is 
treated it should be in the tempera 
ture range 31-40F’. at the time of mix 
ture. If the raw milk temperature is 
above 60 deg. F. the cream line may 
be raised, When pasteurized un 
homogenized milk is used it should 
be in the temperature range 110 
165F’., preferably at 145-165. If it is 
at 60 deg. F. or less, the cream line 
will be substantially raised—U. S. 
Patent 2,709,137, May 24, 1955. 


Methyl Bromide Residues 
In Fumigated Wheat 


By use of C*-labeled methyl bro- 


| mide, followed by C™ assay of fat, 


starch, gluten, and water-soluble frac- 
tions of wheat exposed to it, gluten 
was found responsible for 80% of 
methyl bromide decomposition prod- 
ucts in fumigated grain. 

Products formed were N-methyl de- 
rivatives (50%), dimethyl sulphon- 
ium derivatives (30% ), and methoxyl 
and thiomethoxyl compounds (20% ). 
Not more than 10% of the decom- 
position resulted in methanol forma- 
hon. 

Histidine, a semi-essential amino 
acid, is one of the compounds methy- 
lated by decomposition of methyl 
bromide, but under fumigation condi- 
tions its loss by methylation is negli- 
gible. Most likely compounds result- 
ing are methanol, methyl glucoses, 
S-methyleysteine, methyl methionine 
sulphonium salts, and the N-methyl 
derivatives of histidine and lysine. 

These compounds have been fed 
to mammals experimentally and in 
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TESTED 


and 


PROVED 


Pfaudiler Piston Fillers... cleanly 
handle up to 800 cans per minute 
(sometimes up to 1000, depending 
on product). There isn’t a machine 
on the market that can match its 
over-all performance. Ask us to 
prove it. 

Just look at the big names in the 
food packing business using Pfaudler 
Piston Fillers. They offer solid evi- 
dence of user satisfaction. 

Then add the tests of time, and 
varied applications under all sorts of 
speed requirements, The record 
speaks for itself. 


What you can gain by using 
Pfaudler Piston Fillers! 


Basically Pfaudler Piston Fillers are 


H. J. Heinz Co 
Kingan & Co 

Beech Nut Packing Co 

Hershey Chocolate Corporation 
White Rock Bottling Co. 
Campbell Soup Co 

Libby's 

Armour & Co. 

Quaker Oats Co. 

Minute Maid 

Gerber’s 

Duffy-Mott Co. 

Hawaiian Pineapple Co. 
Borden Co. 

Snow Crop 

John Morrell & Co. 

Swift & Co. 


“foolproof.” Note the 
valves and pistons (Fig. 1). Very 
simple. Very precise. Accurate to 
within + \o oz. Very easy to clean— 
no tools required to remove pistons 
or valves. You save time and money. 
Spillage of product during filling 
is prevented by a no-can-no-fill de- 
vice. Product waste is nil. Right at 
the start you get a clean package. 
Adjustment of fill is made at one 
point, even while filler is running. 
You save time, save product, keep up 


your production rate. 


Bearings and gears are aufttomati- 
cally lubricated. Only three points on 
the filler are hand lubricated. So, 
because cleaning is simple, main 
tenance is no problem, 


design of 


by critical users... by time...by varied applications 


) 
| 


own: eens 
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Fig. 1. These diagrams show position of 
operating parts of valve during intake and 
strokes. Action is 


discharge positive, 


volume of product precise, 


THE PFAUDLER CO., Dept. FE-10, Rochester, N. Y. 


Please send me Bulletin 911, “Rotary Piston Fillers.” 


If you are filling anything from liquids to 
semi-solids, it will certainly pay you 
to look over this line of fillers. To help 
you, we will be glad to send you our Title 
Booklet 911. The coupon is for your 


Name 


j Company 
convenience. my 


Address 


(uty 


HE PFAUDLER 


as i iii 
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fron... Steel... Bronze... 
Special Alloys and now... 


YOST 


WALWORTH PVC 


globe and diaphragm valves 





CORROSION-RESISTANT TO GIVE YOU 
NEW AND LASTING PROTECTION! 


Walworth rigid plastic polyvinyl chloride valves, 
and fittings provide safe, trouble-free lines to handle 
wet and dry hydrogen gas—sulphur dioxide—dilute 
nitric acid—sulphuric acid—natural gas—sugar juice 
~—milk—vinegar—tanning solutions and literally 
scores of other corrosive as well as noncorrosive 
materials in the chemical, petroleum, pulp, paper, 
food and other industries. 


DISTRIBUTORS IN PRINCIPAL 


For more information, use coupon on last page. 








CENTERS THROUGHOUT THE 





Walworth polyvinyl chloride valves and fittings 
are molded to the same rigid Walworth specifications 
by the same molder—the General American Trans- 
portation Corporation —of the same basic material,— 
Geon rigid vinyl] from B. F. Goodrich Chemical. Rigid 
plastic pipe of the same materials and made by the 
same molder is also available. Consistent perform- 
ance is therefore assured throughout all-Walworth 
PVC piping systems. Plastic valves, fittings, and pipe 


offer the following agvantages: 


1. Exceptionally resistant to most salts, alkalis, and 
nonoxidizing acids at temperatures below 150° F. 


2. High burst strength and impact resistance. 

3. Nontoxic, and extreme low flammability. 

4. Easy to install. 
Get the complete Walworth PVC product story. Write 
for brochure containing detailed specifications, char- 
acteristics, and application data. 


WORLD 
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vivo metabolism of some of them is 
it least partly understood. There is 
no evidence that methyl bromid 
furmgation results in toxic decomposi 
tion products, or in any significant 
unpairment of nutritional quality 
Journal of the Science of Food & 
Agriculture, 6, 5, 251-74, 1955 


lodophor Sanitizers 
Versus Chlorine 


In a study of the effectiveness of 
some of the new iodine sanitizing 
agents, the effects of hard water, whok 
milk, and dishwash soil on bacteri 
cidal efficiency were investigated. 

Among the findings, iodine liquid 
and iodine powder detergent sani 
tizers have equally good bactericidal 
properties. It was also shown that ¥ he 
at 25 ppm. available iodine, the iode ee 7 . 2 
phors petra favorably with 100 a Ls ee ae TIC COVERED BELTING 
ppm. av: uilable chlorine in killing | oh 1 es eae Se 
coli, S. typhosa, M. pyogenes var. au a . 
reus, and Ps, aeruginosa in hard water, 


~_ “4% and dlishwash soil ; : CONVEYING 
y 2.5 ppm. available iodine, the 

iodophors se red favorably with each specifically developed for: INSPECTING 
100 ppm. of available chlorine in kill SORTING 


ing LE. coli and S. typhosa under the 


above conditions, and with 100 ppm. PROTECTED FROM 

available chlorine in killing Ps. aeru Odor Toxics Soil Taste Fiber Rot Deterioration 
ginosa and M. pyogenes var. aureus 
in distilled and hard water. If field RESISTS ANY ABSORPTION 

tests substantiate these laboratory in Acids Fats Juices Alkalis Oils Moisture 
vestigations, iodine detergent sani 
tizers can be recommended for sani KANRY-TEX 

tizing food utensils——Food Technol Completely impregnated. Dense and tough — yet flexi- 
ogy, 144-146 and 149, July 1955. ble enough even for small pulleys. May be sterilized 
with hot water or steam. Available in white or brown. 


Enriched Rice Coated White WHITE NEOPRENE 

Completely constructed with highest grade neoprene 
rubber, finished with smooth 3/64” cover. Friction sur- 
faced pulley side. Also available in black. White Ruff 
or brown Kling Top for incline and decline conveying. 
Brown friction surface for conveying and sorting. 


A process has been patented for 
vitamin coating rice and other cereal 
grains with a white substance, making 
them practically _indistinguishable 
from unenriched grains. ‘Thus the 
two may be combined in suitable pro CELLULOSE 
portions to give an enriched mixture Coated with opaque white or clear amber cellulose on 
in which the treated and untreated both sides or on carrying side only. Smooth, to prevent 


grains present the same appearance. clinging particles of food, etc. Washable with soap 
Without the coating, the enriched and water. 


grains have a yellowish color that is 

noticeable when mixed with untreated PLASCELL 

white rice, suggesting undesirable Smooth white plastic surface that will not peel or flake. 

product and causing consumer resist Easy to care for, can be brushed off, wiped with a 

ance damp cloth or cleansed with hot water. Also in green 
The process involves alternate ap or maroon for simplified sorting, inspecting or sizing. 


plications of a film-forming agent and 
a powdered whitening agent, repeated WipTE FOR COMPETE SOCMET 


until a durable coating has been pm . Seaman: PRODUCTS FOR THE CANNING INDUSTRY” 
formed on the granules. Film-forming as 
agent is insoluble in water and may 


be comprised of zein in an aqueous | i x 
acetone solution, or shellac of the type | A GLOBE WOVEN BELTING CO., INC. 
known as pharmaceutical glaze. 
Aas 
WA | 


Send for Test Samples — Write Dept. [ 





Preferable whitening agents are 1400 CLINTON STREET ¢ BUFFALO 6, NEW YORK 


tricalcium phosphate, magnesium cat 


> 4a KNOWN FOR QUALITY THE WORLD OVER 


‘ 
bonate, magnesium oxide, and _ talc. | vee 
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you're sure it’s pure 


if it comes in a NEW steel container! 


MYDROGENATED 
SHORTENING 








In the food industry the quality of a product greatly depends upon the purity 
of the ingredients that are used in its preparation, That's why it is so important 
that flavoring, edible oils and shortening are shipped to you in clean, New Steel 
drums or pails. When you receive a product shipped in a New Steel Container 
bearing the “Red-S” label of the Steel Shipping Container Institute, you can be 
sure it is free from contamination caused by exposure to air, rust or residue 
concealed in the drum chime crevices. Next time you order a drum-shipped 
ingredient ask your supplier to ship in New Steel Containers . . . it’s the sure 


way of protecting a product's uniformity and quality 


"It's Better to Ship in Steck” 
STEEL SHIPPING CONTAINER INSTITUTE 


600 Fifth Avenue, New York 20, N. Y. 


4 
2 
7 
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Food Engineering Reports 
LATEST TECHNICAL NEWS 
In Keeping Up With Field page 207 





Ihe process is effected in a tum- 
bling pan at a temperature of about 
37 I. Alternate applications of film 
ind whitening agent are applied until 
1 coating has been formed that is 
ibout 5-7% by weight of the granules. 

U. S. Patent 2,712,499, July 5, 


Deep Fried Vegetable Chips 


Crisp tasty chips of beets, carrots, 
and parsnips, similar to potato chips, 
and crunchy nuggets of peas and lima 
beans with a nutty flavor, have been 
prepared by frying in deep fat. 

(he pea and bean nuggets can be 
made into a spread by grinding, or 
converted into a fine powder, by freeze 
grinding, for use as a dry soup mix 
with suitable flavoring ingredients. 

Vinished product is influenced by 
variety of vegetable used and its ma 
turity, thickness of slice, time and 
temperature of cooking, and type of 
oils. ‘These factors vary for each of 
thr vegetable 

Most suitable oil for the purpose 
is a modified coconut oil known as 
Dri-l’ri It does not precipitate on 
the surface of the product at ordinary 
room temperature, and is stable against 
oxidative rancidity for long periods 
of time 

Peas and beans that are overmature 
yield the best cooked nuggets. Being 
rich in protein, fat, and carbohydrates, 
they make highly nutritious food 
items. All of the products have been 
subjected to the reactions of 300 peo 
ple who gave favorable opinions. No 
commercial production has thus far 
been undertaken.—Food Technology, 
388-92. Aug 1955 


Steam-Roasting of Coffee 
Ups Soluble Yield 


Subjecting green coffee beans to 
saturated steam at a temperature of 
338-435 F. and a pressure of 100-350 
psi. will increase yield of soluble coffee 
derived therefrom as compared to cof 
fee roasted in the conventional man 
ner. 

Apparatus used in the patented 
process comprises a pressure vessel in 
which are 4 perforated stainless steel 
baskets for green coffee beans. In 
operation, steam is introduced and 
allowed to attain a pressure of 150 Ib. 
at a temperature of 360 F. These 
conditions are maintained for 8 min., 
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OD in our bane 


We manufacture 18 Primary Certified Food Colors and 
51 Blends... a complete line of 69 shades from which 


almost any color in the spectrum can be reproduced, 


These National Certified Food Colors are produced 
wholly within our Buffalo plant by men who under- 
stand and respect your insistence upon purity. Each is 
standardized in the strength that our 50-year experi 


ence has shown to give most satisfactory results. 


For uniformity, solubility and brightness of shade, 


always specify National Certified Food Colors. 


Write for your copy of the informative 
National Certified Color Catalog giving 
helpful information on blends for popular 
food-color shades, suggestions on the prep- 
aration and care of stock solutions for 
various food products and other useful 
data. No cost or obligation, 


Apes CERTIFIED COLOR DIVISION 
hemial 


NATIONAL ANILINE DIVISION atten cuemicat & DYE ConpoRATION + 40 RECTOR ST, NEW YORK 6, WN. Y €N> 
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IN LAGERING CELLARS, beer is aged under controlled, near- freezing temperatures maintained by Worthington equipment. 


Worthington keeps beer cold, employees cool 
at new Budweiser plant 


RELIABLE REFRIGERATION for the “King of Beers” j 


supp! 
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Worthington compressors, 
1660 tons of refrigeration 


ABOUT THE BEER... critical stage in beer-making is the ageing or lagering 
of the brew. 

At the new Anheuser-Busch plant in Los Angeles, Worthington refriger- 
ation equipment is keeping a rigid check on the temperature inside the 
lagering tanks. It’s here under constant, cold temperature that the dis- 
tinctive flavor of Budweiser comes of age. 


ABOUT THE EMPLOYEES . . . Worthington compressors also provide com- 
fortably cool air conditioning for the brewery’s offices, dining room, 
bottling shop and administration building. Budweiser management fig- 
ured that a comfortable shop is a happy, efficient shop ... and high 
annual production with little personnel turnover proves they were right. 


SOLVING TOUGH REFRIGERATION PROBLEMS is i daily matter at 
Worthington. We'd like to focus on yours. Write us today. Worthington 
Corporation, Air Conditioning and Refrigeration Division, Section 
A.5.62-FE, Harrison, N.J ; 
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then steam is shut off and pressure 
valves opened to permit pressure to 
drop to atmospheric level in about 
3 min 

Vacuum (26 in. Hg) is applied and 
maintained for 6 min. ‘This cools and 
dries the beans, which are then re- 
moved, further cooled, are ground 
ind extracted with water in the usual 
manner. U.S, Patent 2,712,501, July 


5, 1955. 


Improved Salad Dressing 


Substitution of butterfat for a part 
of the vegetable oil, and replacement 
of cooked starch with a milk solids 
dispersion are characteristics of a 
salad dressing, patent for which was 
recently granted. 

Dressing comprises a soft plastic 
base made from dry skim milk, cream, 
sugar, salt, stabilizer and vinegar, oF 
other edible acids, blended with may 
onnaise, 

In its production, the dried milk, 
sugar and stabilizer are dispersed in 
the cream and agitated until homog 
eneous. Mixture is heated to 175 deg., 
held 5-10 min., cooled to 140 when 
vinegar and salt are added. Further 
cooling caused mixture to form a 
paste, which is intimately blended 
with sufficient mayonnaise to give a 
product containing not less than 30% 
fat (milk and vegetable combined ) 


U.S. Patent 2,715,068, Aug. 9, 1955 


Volatile Flavors Retained 
In New Jelly Process 


Superior quality of product and 
economy of processing time = are 
claimed for a new concept in making 
fruit jelly, particularly the apple jelly 
which was produced in the exper! 
mental work. 

Crux of the new method is to 
divide the juice for a given batch into 
two or three portions, only one of 
which is boiled to evaporate the re 
quired amount of water. Sugar and 
pectin are dissolved in a second por 
tion, and all three are then combined 
ind heated to the prescribed filling 
temperature. The process minimizes 
loss of volatile flavor, and reduces the 
formation of brown reaction products 

I'wo sugar systems were investi 
gated. Sucrose plus dextrose, and 
sucrose plus dried corn syrup solids 
Different lots of jelly were stored for 
two months at 32, 40, 70, and 100 F 
Products were organoleptically evalu 
ited for flavor, color, jelly character 
ind lack of off flavor 

Comparison of the two sugar sys 
tems showed no difference in flavor 
initially, but after storage the sucrose 
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PLAN YOUR CLEANING 


The Modern OAKITE Way 


THis FREE 
24 PAGE GUIDE 
TELLS HOW... 


ee eee 


his comprehensive encyclopedia of cleaning information is tast 
becoming a standard reference in its field. Packed with solid, 
down-to-earth facts —- specific, field-tested recommendations — 
it covers practically every phase of food plant cleaning and sani 
tation! Page after page, you'll find countless ideas for improving 
the efficiency of any cleaning operation: 


How to Determine the 

Best Cleaning Procedures 

Six pages of comprehensive, easy-to 
read charts outline specific methods 
for improving over 50 individual clean 
ing operations. A special section on 
planning gives step-by-step procedures 
for initiating a completely modern clean 


ing program 


How to Select the 

Right Cleaning Equipment 

More than a dozen ‘‘mechanized”’ clean 
ing aids especially designed to reduce 
valuable cleaning time are clearly illus 
trated, fully described, Modern control 
equipment and dispensing units are 


demonstrated and thoroughly explained 


How to Choose the 

Most Efficient Cleaning Materials 

rhe advantages and limitations of spe« 
ialized cleaners and sanitizers are 
individually reviewed. Also discussed 
are special materials forremoving scale 
and rust, for controlling odors, for 


cleaning + lubricating conveyor chains 


The Oakite Guide for Cleaning in Food Canning and Preserving 
Plants is “‘must”’ reading for anyone who is looking for more 
ways to conserve time, equipment, and manpower through better 
cleaning and sanitizing techniques. Send for your FREE copy 
today, while the supply lasts —-- you'll be glad you did! Write 
Oakite Products, Inc., 26G Rector St., New York 6, N.Y 


Export Division Cable Address; Ookite 


7 


Technical Service Representatives in Principal Cities of U 


For more information, use coupon on last page 





When it’s 
WET-STRENGTH 
you want— 


Patapar 
has it! 


A heavy weight pulled up 
and down in boiling water 
is one way to show the in- 
credible wet-strength of 
Patapar Vegetable Parch- 
ment. Patapar won't 
weaken. It comes through 
glistening and strong. 


. 
We 


~ 


Resists grease, too 


The high wet-strength of Patapar plus its high resistance to grease 


or oil penetration has been the answer to many kinds of packaging 
and other problems — just as it may be helpful to you. 


MANY DIFFERENT TYPES — Patapar is produced in hundreds of types 
for a variety of applications. As a packaging material it has set high 
standards of protection for foods like butter, poultry, margarine, 
ham, bacon, cheese, sausage, ice cream. Special types are used as a 
release lining for tacky substances, dialyzing membranes, release 
backing for polyester film, translucent master sheets for direct print 
copy machines, 


Patapar is available in sheets or rolls — plain or colorfully printed. 


SEND FOR SAMPLES— Tel! us the application you have in mind and we 


will send samples of the type of Patapar we recommend. Write today. 





m showed significantly 
superior flavor. It also rated better in 
color at cach evaluation except one. 

es in quality between the 

various individual experimental treat 
rents within a given sugar system 
not significant—Food Tech 


Aug 1955 


Ice Box Dessert Mix 


\ dry composition that, when 
mixed with a liquid, whipped and 
cooled, sets to the consistency of angel 
cake or chiffon pie filling, is the object 
of a recent patent 

Specifically, the mix is composed of 
two powders: (1) Spray dried baker's 
heese containing 3% lactalbumin, 
dry milk, gelatin, salt, sugar and 
flavor such as vanilla, chocolate cara 
mel or lime, and (2) a whipping 
ent and.sugar. Suggested whipping 
igent comprises 73% dry skim milk, 
15% enzyme-degraded soy protein, 
6% corm starch, 2% sodium phos 
phate, 2% calcium citrate, 2% so 
dium alginate 

In preparation of the dessert, pow 
der No. 1 is stirred with warm milk 
or water to obtain a thorough suspen 
ion. Powder No. 2 is stirred with 
cold water or milk, then whipped. 
No. 1 is then folded into No. 2 and 
the mixture stored at about 50 F. to 
set.—U. S. Patent 2,714,069, July 26, 
1955 


Nitrogen Content of Meat 


l'o control meat content of prod 
ucts such as sausage, use is made of 
certain numbers calculated from the 
inalyses of fresh meats. ‘Thus the 
leder number, the ratio of water per 
centage to organic non-fat (approxi 
mately the same as nitrogen x 6.25) 
is used in Germany, and in the 
Netherlands the Feder number must 
not exceed 4.00. 

In the United Kingdom the for 
mula, % lean meat (100/SM) x 
nitrogen percentage in the product, 
is much used. In this formula, SM 
is 3.4, 3.6, and 3.5 for beef or mut 
ton, pork, and mixed meats, respec 
tively 

Reappraisal of published data on 
the nitrogen composition of lean 
meats indicates that the figure 3.6 
for pork may be too high. Careful 
inalysis of pork carcasses for nitrogen, 
fat, and moisture, showed that for 
hogs slaughtered in the Netherlands 
the SM factor ranged from 3.27 to 
3.62 (mean 3.40) in summer samples, 
3.18 to 3.53 (mean 3.41) in winter 
samples. For salt pork (2.2-4.8% 
NaCl) the summer SM factor was 

winter 3.29 
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In a moment he will have taken 
his first bite, and within seconds 
thereafter have decided whether 
or not his mother buys this brand 
of frankfurter again. By his smile 
or his frown... his demand for a 
second or refusal to finish the first 
.. he will create or lose for the 
processor that success-essential, 


the “repeat sale’. No matter what 





factors, real or intangible, sell 
your prepared meat product 
initially... flavor and flavor alone 
sells it again... and flavor is our 
specialty | Give your products ‘the 
taste of success’ with SPISORAMA 
dry soluble SEASONINGS the 
seasonings developed specifically 
for the meat packing industry 
Your D&O representative will 
obtain trial quantities or make 
arrangements for individual test 
ing of your product with SPISO 
RAMA SEASONINGS in the devel 
opment laboratories and test 
kitchen. Consult D&O 


| 








DODGE & OLCOTT, 


Our 156th Year of Service 


AROMAT HEMICA 
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There are no mechanical complications in a Nash Compressor. 
A single moving element, a round rotor, with shrouded blades, 
forming a series of buckets, revolves freely in an elliptical casing No internal wearing parts. 

containing any low viscosity liquid. This liquid, carried with the No valves, pistons, or vanes. 


rotor, follows the elliptical contour of the casing. 


HODEUUEUTOAEL TANCE 


The moving liquid therefore recedes from the rotor buckets at No internal lubrication. 
the wide part of the ellipse, permitting the buckets to fill with 
gas from the stationary Inlet Ports. As the casing narrows, the 
liquid is forced back into the rotor buckets, compressing the gas, 


and delivering it through the fixed Outlet Ports 


ttt 


ALS 


Low maintenance cost. 
Saves floor space. 


Desired delivery temperature 
automatically maintained. 


Nash Compressors produce 75 lbs pressure in a single stage, 
with capacities to 6 million cu. ft. per day in a single structure. 
Since compression is secured by an entirely different principle, 
gas pumping problems difficult with ordinary pumps are often 
handled easily in a Nash 


DUTHUTAONAAUOOOROAHAOEENGAHOAOMDASA A ESTLEONGAL TAHA 


Slugs of liquid entering pump 
will do no harm. 


75 pounds in a single stage. 


Nash simplicity means low maintenance cost, with original 


THE 


pump performance constant over long periods Data on these 


HH 


umps sent immediately on request = 
, » 4 4 SHAMAVUUANNANNNAIAAGIIANAAARANNADENADUANAAORNSAOUANAUEAAAOONEAOEEESUUUEAA PEI ROAAAHEAAAUOAUAG EAN ADO 


NAS ENGINEERING COMPANY 
313 WILSON, SO. NORWALK, CONN. 
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Ihe SM factor does not appear to 
be related to the feed consumed by 
the animals, their origin, weight at 
slaughter, or age. There does appear 
to be some variation with the breed 
of swine, and with fat content of the 
carcass.—Journal of the Science of 
Food & Agriculture, 317-23, June 
1955. 


Reducing pH of Wines 
Stops Ca Deposits 


Judicious adjustment of pH in 
wines appears to provide a solution to 
the problem posed by slow precipita 
tion of calcium tartrate in the bottled 
product. 

Experiments on Ca_ stability in 
sherry showed that 94% of the 
samples contained less than 100 mg./1. 
Ca and that adjusting the pH to 3.59 
would prevent its precipitation. A 
lower pH was needed for the remain 
ing 6%. Suggested solution is blend 
ing of high Ca lots with those con 
taining less Ca 

This method was applied to plant 
production over a 3-yr. period with no 
failures resulting. It was found that 
when sherries were adjusted to a pH of 
7, depending on Ca content, Ca 
instability was prevented in all blends 

Food Research, 301-9, July-Aug. 
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Speeding Flor-Yeast Growth 


Flor sherry is produced in a par 
ticular district, Jerez de la Frontera, 
in Southern Spain, by a slow process 
in which the surface of white dry 
wine, stored in large casks or butts, is 
covered with a heavy film of a special 
yeast (flor veast). 

In an effort to find additives that 
might speed up the growth of the 
veast, and thus make it more adapted 
to California wine-making, a large 
number of nutrients and 
growth factors were screened. Yeast 
extract Increas¢ 
in flor yeast crop, but its pronounced 
flavor makes it an undesirable addi 
tion 

Urea and ammonium phosphates 
(both mono- and di-), as 
amino acids proved good 


possible 


caused the greatest 


well as some 
nitrogen 
sources and improved the growth, and 
the first two should be useful since 
they are not expensive and present no 
flavor problems. 

Sugars, potassium salts, and several 
growth factors such as inositol and 
biotin, did not growth ap 
while 
ing ascorbic acid, beta alanine, and 
riboflavin were noticably 
Applied Microbiology, 3 
1955 


improve 
preciably, a few others, includ 
inhibitors 
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RHOZYME 


Diastatic Enzymes 


for processing 


You can solubilize, saccharify, or 
modify food starches without altering 
other ingredients by using low-cost, 
efficient Ruozyme diastatic enzymes 


For example: In the processing of pre- 
cooked cereals, diastatic enzymes can 
be used to reduce the viscosity of the 
mash and thereby increase the effi- 
ciency of roller-drying. Sweet, non- 
bitter sirups can be produced by 


starch in food 


saccharifying corn or wheat starch 
Bread starch, modified by treatment 
with RuozyMe enzymes, gives bread 


of better texture and grain 


If you want to improve the process- 
ing of your starch-containing foods, 
we will be glad to discuss with you 
how the specific and controlled action 
of Ruozyme enzymes can help 


Ruozyme is a trade-mark, Reg. U.S. Pat 
Og and in prin ipal foreign countries 


CHEMICALS Eset FOR INDUSTRY 








Write Department 
SP for full 


information 


WASHINGTON SQUARE, PHILADELPHIA 5, PA. 


COMPANY 


Kepresentatives in principal foreign countries 
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NEW MANUAL 
DESCRIBING OVER 4000 TYPES 


ARNEL 


‘WHEEL 


Always 
SWiv EL 
and ‘ROVE 


RUBBER TREAL. . @ wide choice of 
treads sulted to all types. of floors, includ- 
ing Darneiloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 


RUST-PROOFED by zinc plating, 
Derneli Casters give longer, care-free life 
wherever water, steam and corroding chem- 
leals ore freely used. 


LUBRICATION .. . all swivel and wheel 
bearings are factory packed with a high 
quality grease thet “stands up” under at- 
tack by heat and water, Quick grease-gun 
lubrication provides easy maintenance. 


STRING GUARDS .. . Even though string 
and ravelings mey wind around the hub, 
these string quords insure easy rolling ot 
all times. 


DARNELL CORPORATION, 


LTD. 


DOWNEY (LOS ANGELES COUNTY) CALIFORNIA 
60 WALKER STREET, NEW YORK 13, NEW YORK 
36 NORTH CLINTON STREET, CHICAGO 6, ILLINOIS 


For more information, use coupon on last page 





Automatic Handlers 


Continued from page 99 





Knapp) that a: emble and deposit 12 
filled quarts in a case as it Js conveyed 
under the unit 

Supplying cach caser is a 28-head 
Cemac (Crown Cork & Seal) filler 
lhe filled, capped bottles are conveyed 
from it directly to the caser, where 
they are pushed onto feed chains in a 
predetermined pattern to form a load 
which is later lowered into a case 

Loading mechanism comprises a 
head on which is mounted 12 grippers. 
When a complete load is assembled, 
the head moves down and each gripper 
takes a firm hold on the neck of an 
individual bottle. Then the head lifts 
the load and moves it forward to the 
loading position above the empty case 
on the conveyor 

Cases that are conveyed from the 
washer are moved to the filling posi 
tion under the caser by a special timing 
mechanism. This is integrated with the 
timing mechanism of the caser so that 
the accumulated load of filled bottles 
will not be lowered unless a case is in 
position to receive it 

After depositing its load in a case, 
gripper head rises, then moves back to 
the starting position, and filled case is 
discharged to an off-bearing conveyor 
leading to the cold room. Then an 
other case moves into the loading 
position under the unit 


Saver No. 2—The Stockers 


As the cases enter the cold room on 
conventional height conveyors, they 
arrive at the second labor-savers. ‘These 
ire two Brogdex-Neja automatic cas« 
tackers (Mojonnier Bros.) 

In these units, cases are fed into a 
flight which then moves up and in 
dexes the next flight to receive an 
other case. When the desired numbe: 
of cases has been assembled, the 
mechanism automatically reverses and 
forms them into a stack. 

\n automatic feed spaces the cases 
is they arrive at the stackers, and floor 
hains move completed stacks to con 

yors that take them away. 

Stackers will handle all standard 
type wood and metal cases from 4-pt 
to 4-gal 
min. They are easily adjustable to form 
tacks of from 2 to 8 cases as desired 


izes at speeds up to 20 per 


Saver No. 3—The Floor Conveyors 


Vhird labor saver is the floor con 
vevor system that starts at the stackers 
and runs ACTOSS the cold room and 
out to the trailer loading-unloading 
platform. At the latter point, it turns 
a corner and follows along the retail 
truck platform to the empty bottl 
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torage and wash room, cntct thi 
room and loops past ft ed tables of the 
three soaker-washers, and then goes 
back to the platform (see accompany 
ing drawing). 

['wo perpendicular spurs branch of 
the main convevor in the cold room 
hey run the full length of this room 
and out to the retail-ioading platform, 
where they meet the main conveyor 

[his conveyor system serves three 
main functions 

1. Loading trailers that transport 
bottled milk to distributing branches. 

2. Accumulating loads in the cooler 
for retail routes (made up at night), 
then moving these loads from cooler 
to platform. 

3. Moving cases of empties from 
both trailer and retail loading plat- 
forms to bottle washers or storage. 

Trailer facilities comprise one long 
platform with provision for unloading 
cases of empties at one end and load 
ing stacks of filled bottles at the other 
he narrow platform is at truck height, 
with the conveyor in its center. Plat 
form is covered with diamond steel 
plates that reduce friction to a mini 
mum, making it easy for drivers to 
transfer the stacks from conveyor to 
their trucks 

For loading into trailers, cases are 
stacked five high. When this opera 
tion is completed, stackers are set 
down a notch (4-high) and the stacks 
are diverted to the spurs in the cold 
room. Here, special areas are desig 
nated for each route truck load (sec 
photo), and the approximate number 
of cases required for a load is removed 
from the conveyor at this point. Floor 
of cold room, like that of the plat 
forms, is covered with steel plates to 
make the stacks slide easily. 


Reverse Action 


(‘he retail truck platform is simila 
to trailer platform, except that it is 
wider. When loading begins here, 
case handling in the cold room is re 
versed. Stacks from floor areas are 
returned to the conveyors, which move 
them to the loading platform wher 
they are transferred to the trucks. 

Returning to the plant, the retail 
trucks back up to the platform, and 
the drivers remove and stack their 
cases, then place the stacks on the 
floor convevors. Stacks then go to the 
empty bottle storage room and ar 
either pulled off as a unit and stored 
or broken down, with the individual 
cases being transferred to conventional 
height conveyors that pass in front of 
bottle-washer feed tables 

Here, bottles are removed and the 
cases continue through case washers 
and, finally, return to the automatic 
case packers 


End (Resume reading on page 101 
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Conical bottom storage bins. Field erected. Made in all metals. 


WHEN THE AMERICAN INDIANS 
BECAME UNITED STATES CITIZENS 


or ore 


yWAS MAKING INDIVIDUALIZED 
FOOD EQUIPMENT 


With official recognition of the American Indians as 
citizens, this country entered a new era of peace and 
solidarity. During the same period, our expanding food 
industry was also taking great strides forward—aided and 
encouraged by such developments as KOVEN Individual- 
ized Food Equipment. Far-sighted food manufacturers 
quickly learned that dependable KOVEN equipment — 
designed and built to solve a specific problem — helped 
them achieve faster, more efficient production at lower 
cost. See how KOVEN’s vast resources and almost 75 years 
accumulated experience can help your plant toward 
speedier, more economical output. Call or write today 
‘ for a consultation with a trained KOVEN representative. 
Fully X-ray No obligation. Send for Bulletin #550. 


Specialists in intricate fabrication using: PLANTS: 
stainless steel 
niche A Kay tnypedion 
aluminum FOR QUALITY CONTROL Jersey City, N. J. 


inconel KOVEN equipment in all metals and alloys include 
: High pressure vessels, extractors, mixers, stills, 
all clad materials ‘ kettles, tanks, stacks, breechings. Shop and field 


4 erected storage tanks to 2 million gallons. High 
Fabrication to all A.S.M.E. Codes vacuum testing. 


L. O. KOVEN & BRO., INC. 
154-D Ogden Ave., Jersey City 7, N. J. 
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He meet the exacting 
requirements of fast-moving modern 
Ste industry and merchandising, 
cn acta maintains a fully-equipped, 
‘well-staffed Research Division, 














which | is Continually devising new 


end edhe 


in oars typés and methods 
“at packaging. 


| he 


FIBREBOARD 
PRODUCTS INC. 
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Questions & Answers 





THIS MONTH’S PROBLEM 


Getting Maintenance Help 


Question—-We operate a food-proc 
essing establishment in a small town, 
located in a predominantly farming re 
gion some distance from any large in 
dustrial center. Much fine equipment 
is being offered to our industry, but 
we have hesitated to adopt much of it 
because of the difficulty we have in 
staffing our maintenance department 
with qualified mechanics, electricians 
etc. Possibly, this is a problem com 
mon to other food plants. Could you 
give us some suggestions for strength 
ening our maintenance staff, so that 
we can keep pace with mechanization 
of the industry? 


AUGUST PROBLEM 


Cake Mix Formulas 


Question—Could you furnish me 
with basic formulas for manufacturing 
white, yellow, gingerbread, and devil's 
food cakes (mixes)? 


Cake flour, 36.0%; sugar, 
shortening (emulsifier type), 
nonfat milk solids, 3.0%; egg albu 
men, 2.0%; baking powder, 2.0% 
salt, 1.0%; and vanilla flavor, to suit 

Yellow cake mix: Cake flour, 35.5%: 
sugar, 42.6%; shortening (emulsifier 
type), 12.5%; nonfat milk solids, 
3.0%; whole egg solids, 3.6%; baking 
nowder, 2.0%; salt, 0.8%: and lemon 
flavor, to suit 

Gingerbread 


32.6%: 


mix Cake — flour, 


nie asa 
sugar, 37.5%; shortening 





How Would You Do It? 


Readers are invited to submit to 
FOOD ENGINEERING 

question, “This Month’s 
Selected answers will be 


with credit (unless you specify other- 


answers to 
Problem.” 


published 
wise.) We pay space rates. 
What is Your Problem? 
Subscribers also are invited to send 
We 


undertake to provide answers, free, to 


in food engineering questions. 
the best of our ability. We do not 


undertake costly investigations. Give 
full information and your name. Your 
identity will not be disclosed. 


Write to Questions & Answers Edi- 
tor, FOOD ENGINEERING, 330 W. 
12nd St., New York 36, N. Y. 





FOOD ENGINEERING, 


OCTOBER, 


emulsifier type), 12.5%; molasses sol 
ids, 7.0%; nonfat milk solids, 3.0 
whole egg solids, 3.6%; baking pow 
salt, 0.7 
ons 
; mace (ground), 0.2 
0.3% ind clove 


der, 2.0%; cinnamon 
(ground), 0.4‘ 
ginger (ground), 
(ground), 0.2% 
Devil's food cake mix 
29.0% sugar, 43.3 shortening 
(emulsifier type), 12.5° Dutched 
nonfat milk solids, 3.0 
sodium bicar 


and b iking 


Cake flour, 


cocoa, 6.0%; 
whok cgg solids, 3.6%: 
bonate, 1.0%; salt, 1.0%; 
powder, 0.6% 

One part of mix is blended with 4 
part of water 


Meat Trimming Problem 


Question—Can you 
method of using ligaments and gristl 
which we trim out of the meats used 
for manufacturing frankfurters? 


suggest a 


Answer—We suggest you tenderiz 
one part of gristle and ligament for 
about 6 hr. in 25 parts of water. You 
could speed up tenderizing by pres 
sure-cooking 4 to 1 hr. at 15 psi 

Next, run tenderized meat through 
a meat grinder, using the finest plate 
available and very sharp knives. Col 
lect meat in a truck and store over 
night in a refrigerator. Then introduce 
the meat into bologna or other sau 
products 


Sage 


Making Potato Salad 


Question—Do you have formula 
and directions for making potato 
salad that is to be packed in window 
type paper cups for sale in refriger 
ated retail-store display cases? 


Answer—Chop 4 Ib. of hard boiled 
(20 eggs). Combine with 22 
lb. of cooked, cubed potatoes 5 07 
of chopped chives; 6 lb. of diced 
celery; and about 74 lb. of cooked 
‘lad dressing. Add salt pepper 
to suit 

Cooked salad dressing is prepared 
by mixing: 5 lb. of flour, 24 Ib. of 
alt, 4 Ib. of dry mustard, 4 Ib. of 
sugar, and sufficient pepper and pap 
rika to suit. Beat 16 lb. of whole egg 
ind add to batch. Gradually 
duce 80 lb. of milk. Cook Ove! boil 
ing water, with constant agitation 
until thick. Add 20 Ib. of vinegar and 
10 lb. of butter or margarine. Cover 
ind coo] 

You might 
potato ilad about 


og 
ChB 


and 


intro 


wish to add to the 
hnnel 


chopped raw carrots of pimicnto 
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Re Stainless Steel Units 
installed 
stam 


pipe 


cannery 


Question—lLast year, we 
~ 

1 considerable amount of new 
le steel equipment ketth 
ines, pumps, et im our 

We expected the stainless would give 
us vears of corrosion-free service. How 

ever, we have already been disturbed 
to find evidence of pitting in several 
of the kettles. Can you suggest what 
may be wrong? And what can we do 


to control this condition? 


steel 1 
sometimes 


Answer—Because stainless 
so corrosion-resistant, it 1s 
riven | ittention than it 

It does require proper 
SeTVICe 


would 
otherwise get 
care if it maximum 
Its corrosion resistance is caused by 
the very resistant film that forms on 
the surtace through the action of oxy 
gen. Therefore, anything that cuts 
off the oxygen will weaken the film 


is to give 


ind corrosion resistance 

One of the 
trouble is in incomplete cleaning of 
the equipment taken out of service 
Food deposits that may have been left 
on the surfaces might become moist, 
ind pit-typs would then 
be apt to them. This 
would most likely in the most 
inaccessible portions of the equip 
ment, or in any rough spots, such as 


commonest sources of 


orrosion 
occul unde I 


occur 


incomplete ly poli hed weld 

The solution would be to make sure 
that the equipment is thoroughly 
cleaned of all adhering food deposit: 


immediately after use First thor 





O.—Whry is it that sometimes white 
spots form on our oil-roasted, salted 
nuts? 


A.—You are probably using a very 
fine salt. Employ, instead, a medium 
grained salt. Coarse grained salts, too, 
will give you trouble, since they will 
not adhere well to the nuts 


then wus leanser 


flush, 


1} 
ilkaline ol 


oughly 
high 


pho phate factor 


necessary, ws im a idl -ty pe removel 
followed by an alkaline flush, Special 
ittention should be given to seam 
joints, et 

Another possible cause of the pit 
ting you have observea would be in 
correct selection of the type of stain 
less steel. It is known that certain food 


ingredients, such as bri oO 
pit rye 


combi 


and 


steel 


nations of acid 


types of stainles 


For such use, type 6 (contain 
ing molybdenum) 1 
Manufacturers of 
ert that the resistance of 


il be 


ommended 
stecls a 
stainle 


tainle 
surfaces to corrosion increased 
by flooding them with 
olution, o1 


icrated water 


+ 
nitric acid perborate i] 
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Moke new PROFITS from unused overhead space while 
processing your products under exact time, temperature, and atmos- 
pheric CONTROL 


... witha GREER MULTI-TIER 


Converts heating, cooling, drying and similar operations from batch 
to continuous processing. In one application alone, MULTI-TIERS 
have increased production 5 times per man, 

in 1/10th the floor space. 





(D) Saves floor space — ample 


headroom. 


-Tier trays convey prod- 
ucts through controlled —. 
cycles of 10 minutes to 10 sg 
without jar or jolt. nesses 

manual loading and unloading. 


perfectly level 
your product. % 


| suit | 


New 8- page bulletin tells how a 
MULTI-TIER can probably save you time, labor 
and floor space. Send for your copy 


J. W. GREER COMPANY 


Wilmington, Massachusetts 


@) Multi 





Trays always 
— custom fitted to 














Sales Snglncenins Offices: New York, N.Y., Chicago, 
1, San Prancisco, Cali}. 





which increase the amount of oxy- 
gen contacting with the surfaces. 

One further possible cause of pit 
ting might be the use of a sterilizing 
solution which has left a film of hy 
pochlorite on the metal. This difh 
culty can be overcome by using a solu 
tion in which all the chlorine is avail- 
able—i.e, goes into solution, so that 
it can be thoroughly rinsed off. 

One final possibility might be rust 
dropping into the stainless equipment 
as, for example, from overhead piping. 
Should this occur, the spot should be 
removed by scouring with a fine abra- 
sive (such as Bon Ami), or burnishing 
with fine stainless steel wool. Fol 
lowing this, the treated surface should 
be “passivated” by washing with warm 
20-30% nitric acid solution. 


Anent Salmon Caviar Spread 


Question—Recently, I picked up a 
2i-oz. jar of a smoked-salmon caviar 
spread, Have you any information on 
how I can prepare this product? 


Answer—Since we do not have a 
sample of the particular spread you 
mentioned, it would be impossible 
for us to supply you with the exact 
formula. 

However, the Fishery Products Lab- 
oratory, Ketchikan, Alaska, which is 
operated by the Alaskan Fisheries i¢x- 
perimental Commission and U. S. 
lish and Wildlife Service, has carried 
out some experimental packs. Product 
was creamy, smooth-textured, and had 
a bright reddish-orange color. 

Here’s how they prepared the 
spread: 

Skeins of chum-salmon eggs were 
immersed in 95-deg. salometer brine 
(2.8 lb. of salt per gallon of water) 
for 25 min. Drained, brined eggs 





O.—How can we prevent separation 
of chicken fat from seasonings in our 
chicken-soup base? 

A.—The melting point of chicken 
fat is low. And it is for this reason 
that it separates from the seasoning. 
Solution to your problem is to mix a 
higher melting-pomt fat—like Crisco— 
with your chicken fat. You might 
start with 50% chicken fat and 50% 
hydrogenated fat. You may even want 
to add less chicken fat. 





were loaded onto smoking trays cov 
ered with greased aluminum foil. Eggs 
were then smoked 24 hr. at 115- 
120 F, 

I'he eggs were next removed from 
smokehouse and cooled, ‘They were 
ground into a slurry by a hand-oper- 
ated, corn-milling-type grinder, and 
strained through a 16-mesh screen, 

To 4.5 lb. of the strained liqnor 
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EFFECTIVE SOLVENT FOR A WIDE RANGE OF MATERIALS 


a <e help you improve food flavors 
and extracts, flavor concentrates 


and food colors 


There are many reasons why Dow propyl ne gl ye ol 
U.S.P., has gained wide acceptance in the flavoring 
industry. It offers more efficient solvent action and 
extends this effectiveness over a broader range of 
flavoring raw materials. It is dependable in quality 
and delivery is prompt and there a better thar 


even chance for economy in manufacture through 


replacement of your present solvent, 


Flavors, extracts color and concentrate ill 
benefit from propylene glycol’s good solvent action 
Kmulsified flavors gain an additional benefit from 
the wetting action of propylene glycol and the 


increased stability it gives these emulsions. 


Can Dow propylene glycol 5S.P., improve your 
product? We'll send a free imple and propert 
information to help you decide this in your labora 
tory Write to THE DOW CHEMICAL COMPANY 


Midland, Michigan, Dept OC 808K-1 


you can depend on DOW CHEMICALS 
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What special features make 


Gardner-Denver centrifugals the better choice? 


Water friction inside a pump can rob you of power and 
efficiency—and that costs money. That’s why Gardner- 
Denver takes special precautions to design interior pas- 
sageways that are extremely smooth—that guide water 
through the pump with a minimum of turbulence. 


A skimpy pump will wear itself out long before it 
should. That’s why Gardner-Denver pumps are provided 
with sturdy bases that give rigid support—extra-sized 
shafts of high carbon alloy steel—heavy-duty roller 


bearings. 


Write for descriptive bulletins. 


! 


/ 


GARDNER-DENVER he 


A 


Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver Company (Canada), itd., 14 Curity Ave., Toronto 16, Ontario 
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were added 0.23 Ib. of salt, 3 tsp. of 
garlic salt, and | tsp. of pepper sauce 

Mixed ingredients were poured into 
2%-oz. jars. Rubber gasket lids were 
applied, and the jars were immersed 
for | hr. in a 197-deg. F. water bath 


Lighting for Inspection Belts 


Question——May we have suggestions 
~ 
on the best lighting for olive inspect 
ing and sorting belts, and also place 
packing of olives into jars? 


Answer—I]lumination of approxi 
mately 100 footcandles on the sort 
ing and inspection belt is recom 
mended. White or daylight fluores 
cent lamps may be used, for these have 
been found to be superior to colored 
light where differentiating slight color 
differences are involved. 

Light fixtures should, of course, be 
mounted above the belt in such a 
way that they cannot cause direct 
glare into the employees’ eyes. They 
must, therefore, be either suspended 
below the average eye level or, if 
higher, be fitted with louvers having 
proper cut-off—for example, 35 de 
grees if suspended about 3 ft. above 
the belt. 

It is also necessary to bear in mind 
that very annoying glare can be 
reflected from wet surfaces. For this 
reason, lights should be selected that 
have low brightness. Types should be 





Q.—Do you have any information | 


on a German test-development where- 
by, through the use of glass slides and 


a microscope, one can detect how long 


a bread dough has been mixed. 


A.—We have no information other 
than that dough on a glass slide is 
yellow-stained with a special tech- 


nique. Stained slide is then examined | 


under a microscope with ultra-violet 
light to determine how gluten in the 


dough has developed and, thereby, | 
determining if the dough is under- or | 


over-mixed. 





fitted with diffusing covers Or "egg 
crate’ louvres. It is advantageous 
to use lights fitted with glass plate 
covering the lower surfaces, so that 


dirt can be readily washed off and the | 
lights thereby restored to their initial | 


efficiency. 

For the place-packing operation, 
very much the same considerations will 
hold true, except that an intensity 
of 50 footcandles at the working 
level is adequate 

Additional detailed information on 
lighting for these purposes is avail 
ible from the Illuminating Engineer 
ing Society publication “Lighting for 
Canneries.” 








FOR STRUCTURALLY 
UNITED SOUND 
MTT LOW TEMPERATURE 
INSULATION 


United's patented BB (block baked) Corkboard installs easier and stays 
on the job! High strength in relation to light weight permits a sturdy, self 
supporting structure that is simple to erect. United's corkboard is flexible; 
the big straight-edged slabs fit accurately and work as easily as lumber. 
Most important, there is adequate flexibility to conform to minor wall 
irregularities and absorb stresses. You get a tight fit that stays tight 

that prevents creation of moisture-carrying channels which can eventually 
destroy the insulation value of your installation, 


Yes, United BB Corkboard gives you truly time-tested insulation with a 
unique combination of benefits ideal for low temperature service. 


5 All cork construction without added fillers or binders 


e Extremely efficient heat insulator that retains initial low K factor 
when properly installed. 


} No capillary attraction for moisture, hence doesn’t rot, swell, 
warp or support bacterial growth. 


4 Fire retardant; insect, vermin resistant. 


® Bonds tightly with cement, paint, hot or cold asphalt 


COMPLETE INSTALLATION SERVICE TOO! 


Your nearby United Cork Companies branch office provides a complete 
corkboard service . . . from product to final installation . . . to meet your 
individual needs, Trained engineers are available for consultation . . . or 
will design every detail of your job. If you desire, our skilled work crews, 
supervised by the same engineers, will erect your installation. Almost half 
a century of service to the refrigeration industry assures the satisfactory 
performance of your BB Corkboard installation . . . today and for years 
to come, 


For Complete Information... WRITE 


+) am UNITED CORK COMPANIES 


2 CENTRAL AVE., KEARNY, NEW JERSEY 


OUR CATALOG IN SWEET'S Manufacturers and erectors 
of cork insulation for almost a half century 
Engineering and installation offices, or approved distributors, in key cities — coast to coast. 


FOOD ENGINEERING, OCTOBER, 1955 For more information, use coupon on last page 189 





if it’s STICKY... 








- 


made of 
du Pont 
TEFLON 











a ae 


it’s COSTLY 


Are sticky metal guide rails on conveyors 
and packaging machines marring your food 
products, smearing packages, causing 
costly rejects and unnecessary jams in 
production? 


With TrerLon-faced guide rails, handling 
spoilage is minimized, sanitation is simpli- 
fied, packages do not become streaked 
or smeared. Why? Because nothing sticks 
to TEFLON, the slipperiest material known. 
Chemically inert, having zero moisture ab- 
sorption, tasteless, odorless—it prevents 
food contamination and is the easiest ma- 
terial to keep clean 


TEFLON-faced steel guide rails are fabricated 
by the United States Gasket Company in 
any length up to 12 feet and in widths from 
1s in. to 2'% in. One-eighth inch thick 
duPont TEFLON is bonded on !% in. steel 
bar leaving the surface unmarred by 
mechanical fasteners. Shot-welded studs 
on the metal side are provided at desig- 
nated points for attaching to equipment. 
Special shape guide rails are also available 
to specifications. 


Ask your Industrial Distributor or write 
for Bulletin No. GR-301. 


UNITED STATES GASKET CO. Camden 1, N. J 


FABRICATORS OF FLUOROCARBONS 
AND OTHER PLASTICS 


Representatives in principal cities throughout the world 
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Making Blue Cheese Dressing 


Question Can you provide mc 
with a formula for preparing a blue 
cheese dressing? 


Answer—A sweet-sour oil dressing 
containing blue or Roquefort checs« 
can be made up from the following 
formula 

Salad oil, 130 parts; vinegar (40 
grain cider), 70 parts; water, 30 parts; 
alt, 8 parts; sugar, 1 part; garlic 
powder, 4 part; black pepper (fine 
grind), 4 part; monosodium gluta 
mate, 4 part; celery (sugar base), 1 
part; parsley (fine grind), 4 part; blue 
or Roquefort cheese, optional 30 to 
40 parts 

(his is a separating type dressing. 
Garlic powder should be rehydrated 
in water before combining with other 
ingredients. Cheese should be added 
last. 


Fermenting Mustard 


Question—We've been running 
into a problem with our prepared 
mustard—bubbles forming in the 
product several days after packing. 
Do you know how these bubbles are 
formed and how we can avoid them? 


Answer—lIt appears to us that bac- 
teria—B. Mesentericus, B. vulgatus, or 
B, vulgaris—are responsible. 

We suggest you do one of two 
things: 

1, Dry heat the mustard seeds at 
170 F. to destroy these organisms. 

2. Pasteurize the jar-packed prod- 
uct, say 30 min. at 150 F. for a 6-02. 
jar. 


A La King Formulas 


Question—Do you have formulas 
and directions for preparing chicken, 
ham, and veal a la king that are to be 
packed in 12-0z. cartons and then 
frozen? 


Answer—Simmer 25 lb. of diced 
chicken or cubed ham or veal in 
steam-jacketed kettle. Drain and save 
liquid. 

Cook in kettle until tender: Chop- 
ped onions, 14 Ib.; diced mushrooms, 
4 |b. diced celery, 2 lb.; chopped 
gieen peppers, 2 Ib; finely cut pi- 
mientos, 1 Ib.; and drippings, 2 Ib. 
Now remove vegetables. 

Prepare sauce from drippings 
drained from vegetables: Flour, 14 
lb.; nonfat milk solids, 3 Ib.; salt, 4 
lb.; ground pepper, 1 0z.; and broth 
from meats, 24 |b. 

Add to sauce; meat (chicken, ham, 
or veal), 25 lb. cooked vegetables; 
sliced boiled eggs, 5 Ib.; and tabasco 
sauce, to suit. Package and freeze. 
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MSG 


99+% Pure Mono Sodium Glutamate 
Crystals 


Mysterious as it is, there is nodenying that mono sodium 
glutamate has the property of making many foods taste 
better. MSG is fast becoming an indispensable ingredi 
ent in the processing, preparation, and serving of qual 





ity foods. 
The Great Western Sugar Company, with 50 years ex 
perience and research in the food industry, invites you 


to discover “The Secret of Good Taste.” 





Try this new MSG in: vegetables, meats, canned soups, 
poultry, seafood, sauces, gravies, 


seasonings, and frozen foods. 





A Product of 
AMERICAN AGRICULTURE 


We invite inquiries from current and 
prospective users of MSG 


THE GREAT WESTERN SUGAR COMPANY 


Denver, Colorado 
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i. THAT BOOSTS 
*\ DAIRY PROFITS 





Mode} 8 
36 hi 
flat top #7 1 Peed ¢¢ 
ers in « Gable top fiby "Ser for 
Wart, pint end 1 © Contain. 
Pint Sizes 


AUTOMATIC CASING ON 
STANDARD-KNAPP 
EQUIPMENT 


vart bo 
If you are using manual casing, compare your methods and costs with ttles. 


dairies employing Standard-Knapp automatic equipment. 
| - 


FIRST, IN SPEED One automatic caser will load up to 12 


cases per minute, 


SECOND, IN PERSONNEL As machine is automatic, 
manual assistance is not required, Valuable personnel 
are freed for more important tasks, 


THIRD, IN DAMAGE TO CONTAINERS — The automati 
caser does not tire. It lowers the carton gently into the 
cases with uniform smoothness at all times. 


You no longer need or should pay the high cost of manual casing 
For the complete siory, ask to see one of our representatives. For more 


details, write for our bulletins on {/ TOM {TIC MILK CASERS. 


so smooth...so quick...it’s PACKAGING 


STANDARD-KNAPP DIVISION OF emnart mec. co. PORTLAND, CONNECTICUT 
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Painting a Bakery 


Question—We plan to paint the 
entire interior of our bakery and all 
of our equipment. We wonder, there 
fore, if it is feasible to carry out a 
project on dynamic painting——coating 
various parts of the equipment with 
different colored paints to set them 
apart. When this idea was checked 
into several years ago, the feeling 
seemed to be that it was impractical 
for a bakery because of the thin layer 
of flour dust likely to accumulate on 
painted surfaces. Do you know if any- 
thing has been done toward use of 
such a painting scheme? 


Answer—To carry out a functional 
color program, a survey must be made 
to fit specific conditions, particularly 
lighting (natural and artificial) in a 
bakery 

Gloss finishes are generally recom 
mended for walls, ceilings, and dadoes 
because they withstand thorough, rou 
tine clean-up operations. These fin 
ishes are more resistant to mildew, 
ind don’t tend to collect dust or dirt 

And, despite causing a certain 
amount of glare and objectionable 
highlights, they stand up better than 
flats or semi-gloss finishes when sub 
jected to washing or damp-dusting 

\ gloss white is recommended for 
ceilings to assure greatest utilization of 
light. Dark shades should be em 


QO.—Do you have instructions for 
making tartar sauce? 


A.—To 50 gal. of mayonnaise, add 
the following finely chopped vegeta- 
bles: Olives, 174 Ib.; parsley, 174 Ib.; 
pickles, 174 Ib.; capers, 174 Ib.; and 
onions, 15 lb. Blend well, fill into 
jars, cap and label. 
ployed for frequently washed inside 
window sills and radiator covers as 
well as baseboards, doors, and door 
frames. However, dark shades should 
not be used on other interior trim to 
ivoid excessive contrast 

Other than ceilings and trimmings, 
here are colors sugeC sted for speci 
production areas 

Flour storage and blending—Upper 
valls, white; dado and doors, medium 
green; blender, light gray; skids, 
‘high-visibility” yellow; and controls, 
“precaution” blue Ihe green and 
white combination promote good visi 
bility and provide “coolness” in this 
irea 

Dough mixing—-Upper walls, light 
green; dado and doors, medium green; 
mixers, “spotlight” buff; monorails 
ind dough troughs, light gray; con- 
trols, blue; and gauges, yellow. The 
green combination has a cooling effect 
and creates a clean, attractive appear 
ance. 
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CORROSION-RESISTANT 


PROCESSING 
EQUIPMENT 


1S 
PRECISION BUILT 
TO YOUR 
SPECIFIC 
REQUIREMENTS 


TO GIVE 
LONG YEARS OF 


i PN a Oe 


WITH 
LOW MAINTENANCE 


LEE METAL PRODUCTS CO., Inc. 


Philipsburg, Pa. 


For more information, use coupon on last pag« 





CARBIDE is the source tor Fermenting—Upper wall, __ light 


green; dado and doors, medium green; 
dough troughs, light gray; and guards, 


als 
“5 yellow. The two-tone green combina- 
tion provides a cooling effect in this 
high temperature-humidity area 
Dough make-up—Upper _ walls, 
ivory; dado and doors, medium blue; 
equipment and cabinets, light gray; 


and controls, blue. Ivory provides a 
: slight contrast with formed loaves, and 
a NEW selective food fungistat for... blue has a cooling effect 

See Bread oven—Upper walls, ivory; 
dado and doors, medium blue; ovens, 
baked white enamel with stainless 
steel strips; monorails, light gray; and 
controls, blue. Light blue might be 
used for upper walls. 

Bread slicing and wrapping—Upper 
walls, ivory; dado and doors, medium 
blue; wrapping machines, green; other 

SS ¥ a | equipment, light gray; and controls, 
cheeses ee H blue. Green wrapping machines and 
a golden loaves are pleasantly contrasty. 

Rolls—Upper walls, ivory; dado and 


processed r\\ { doors, medium blue; equipment, light 


i \ gray; and controls, blue. 

pickles \ 7 Cake mixing—Walls, light green; 
: . 4 trim and doors, medium green; equip- 

ment, buff; and controls, blue. 

Cake baking—Upper walls, light 
blue; dado and doors, medium blue; 
oven front and equipment, light gray. 

Cake icing—Upper walls, light 
green; dado and doors, medium green; 
equipment, spotlight green. 

Cake wrapping—Upper _ walls, 
peach; dado and doors, light blue; 
wrapping machine, spotlight green; 
doorways and bumper guards, yellow 
and black. 

For professional, specific sugges 
gestions on the adoption of a func- 
tional color program, you might con- 
tact manufacturers of paints and 
enamels. 











e Sorbic can be used with confidence at required 


levels—it is metabolized like fatty acids in foods. 


@ Sorbic controls growth of many undesirable mi- 


srommpniens 5 Seems, Potato Puff Formula 


e Sorbie can be so used that it permits the growth QOuestion—Do you have directions 


of many of the desirable organisms. for manufacturing frozen potato puffs? 


Answer—Here’s a basic formula 
that you can modify to suit your 
taste: Cooked, peeled potatoes, 
79.50%; butter or margarine, 4.50%; 
cream (light), 9.00%; egg yolks, 
3.50%; and egg whites, 3.50%. 
pany, Division of Union Carbide Canada Limited, Montreal and Toronto. Now as to preparing the potato 
puffs. 

Whip peeled, boiled potatoes until 
free of lumps in beater-type mixer. 
Beat in butter and cream until batch 
is fluffy. Add well-beaten egg yolks, 
aaa = 7 | and then fold in stiffly beaten egg 


CARBIDE and CARBON CHEMICALS COMPANY whites, 


Form into 14 to 2-in. dia. balls, 
A Division of place on greased bake sheets, brush 
Union Carbide and Carbon Corporation eae yF with melted butter, and bake 15-20 


min. in 375-F. oven. Pack cooked 


30 East 42nd Street UCC) New York YW, Le Y. “a i “sal cooled potato balls into consumer-size 


cartons, and finally freeze. 


@ Sorbie contributes no flavor at required con- 


centrations in foods so far tested. 


For further information write the CARBIDE office nearest you 


for technical bulletin F-6568. In Canada: Carbide Chemicals Com- 


we (LARBIDI s refined sorbic acid for use in food 
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Perfect Partners for 


Modern Materials Handling— 


Nodern White Trucks 


VOLUME distribution and split-penny profits That's why White Trucks are the choice in 
call for the most economical... most so many businesses. 
efficient trucks. Whites are engineered to exact operating 
conditions to get more work done, in less 
time. They save time on the road, save time 
making deliveries. And they're powered for 
big payloads and tight schedules, too. 
Find out how Whites fit into your distribu- 
tion program—you'll find Whites are perfect 
partners for today’s way of doing business. 


Thorofare THE WHITE MOTOR COMPANY 
pittsburgh, Pa Cleveland 1, Ohio 


; Th yrofare 
the moderna efficiency of iceyorli®> FOR MORE THAN 50 YEARS 


t 
distribution center 430 tons THE GREATEST NAME IN TRUCKS 


he 
constantly P 

: ue to $s. 
Weise Oo ane ” Mr. McAleese 54Y 
abi ity 


co grime howe 
Lita Sponge bellggyds oo 


OO em ae ae 
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olf tomato products Cerelose 


Preserving the piquant flavor 
will not mask delicate 


brand dextrose is a reduc ing sugar that 
flavors with weetne Also ly 
helf life of the natural red tomato color. 


to wheat flavor in bread. And of the basic sugars 


Sugar is the ke 
bakers have discovered that Cerelose 


that nature provide many 
retarding oxidation, 


brand dextrose—the sugar made from corn 
in baked bread than any other sugar. 


produce more of pice 
the finer flavor overtone Cerelose increases the 


To boost flavor...without over-sweetiness... 
more and more food processors are using 


CERELOS r THE SPECIAL SUGAR THAT DOES 
SPECIAL THINGS FOR FLAVOR IN FOODS 


BRAND DEXTROSE 


Cerelose brand dextrose sugar is more than just a sweetener 
here. It accentuates the presence of butterlat to produce the 
Americans like in ice cream, Also, in sherbets 
the manufacturer to increase body 


All too frequently, true fruit flavor is masked by the sweeteners 


in the preserving syrup When syrup concentrations must be 
increased to prevent bacterial spoilage and retain the fruit’s fine 
used to protect the 


kind of richness 
texture, Cerelose brand dextrose sugar is and ices, Cerelose allows 


flavor without over-sweetness without ine reasing swet iness., 


Our technical staff welcomes the opportunity to show you why you should use Cerelose branc 
dextrose sugar in your formula, Call us today. 


CORN PRODUCTS REFINING COMPANY 
17 Battery Piace, New York 4, N. Y. 
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About the Khapra Beetle 


Question—Do you have any infor 
mation on how to identify and control 


the Khapra beet k 


Answer—We suggest you write the 
USDA for its excellent leaflet entitled, 
“Have You See ‘his in Your Grain?” 
It illustrates where and how to check 
for these new-to-the- U. S. A. destru 
tive grain pest And, if you still arc 
unable to identify these beetles, im 
structions are given for proper pack 
ing and mailing of dead specimens to 
Insect Identihcation and Parasite In 


i section ARS, USDA, 


troduct 


ville, Md 


an 
this pest before it spread 
from the Federal-quarantined states 
Arizona, California, and New Mexico 
to grain-producing areas 
this insect belongs to the sam 
family as the carpet beetle. It 1 
usually first noticed because of the 
presence of its fuzzy larvae, or thei 
cast skins in clusters around th 
corners of grain-storage bins, or in 
used sacks 
Khapra beetles are extremely diff 
cult to control. Little success has been 
recorded, to date, in eliminating this 
insect from premises that have become 





Q.—How'll I make shrimp patties 
that are to be packaged frozen? 

A.—Run 15 Ib. of raw peeled shrimp 
through a grinder with a 4-in. plate. 


Mix thoroughly with 4 doz. eggs, 3 


lb. of potato flour, 24 oz. of salt, and 
! oz. of white pepper. Chill batch to 
38 F. and mechanically form into 


2-0z, patties in molding machine, 





infested. As a matter of fact, several 
-hapra-beetle infested warehouse: 
vere thought to be entirely free of 
infestation after 3-4 thorough spray- 
ings. But the following spring, they 
were found heavily infested 

As far as we know, normal control 
measures—except for resorting to 
costly plastic tarpaulin fumigation 
have not eradicated the pest from 
infested buildings nor have they 1 
moved the hazard of spread 

It is reported that the larvae are 1 
istant to most residual msecticicde 
But these insecticides effectively 
the insect on direct contact 

lreatment may vary Required 
may be general fumigation of an en 
tire building, fumigation with forced 
irculation, partial fumigation and 
praying, spot fumigation, et 

Anvway,. we'd suggest you contact a 
prot ional sanitation consultant be 
cause of the complex problems and 
costly remedial measures involved with 
potential Khapra beetle infestation. 
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New! 


Completely 
revised free 
booklet 
Write for 
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Unbelievable savings in time, labor and 
materials are yours with the Campbell Wrapper. 
Automatic continuous feeds and deliveries 
combined with easy, simple operation permits 
one person to tend and operate several machines 
at one time in many cases Then too, because 
no trays or stiffeners are required unless desired, 
you cut material costs from 25 to 50%, With 
the Campbell Wrapper packaging production 
soars to new heights too, for it automatically 
crimps, heat or glue seals your products, in any 
type wrap mate rial, at average speeds of 100 ta 
300 units per minute! Wraps regular or irregular 
shaped products single or multiple per unit 
with equal ease and speed, Simplified adjustments 
require minimum down-time for size change-over 

} 


Whatever your product investigate now, DOW 


you can save with the Campbell Wrapper 


WHAT'S YOUR PROBLEM? 
imple product 

ur packaging engines 

gladly advise “ hou 

Campbell W rap pe 

your need ti 


Fotders. intertotders 
Roll Winders, Pack 


NEW YORK: 55 WEST 42 STREET 


For more information, use coupon on last pag 





Two Goulds 2 x 3—9 Fig. 3305 two-stage 
centrifugal pumps on boiler feed service. 
These pumps are ovailable in five sizes with 
capacities to 1200 GPM, heads to 1000 ft, 


design | features 


improve pump operating efficiency 


kivery one of these features is standard with this new 
Goulds Fig. 3305 two-stage centrifugal pump: 

Renewable stufling box bushings. 

Bearing housings sealed against moisture and dirt. 


Cowl-type glands suitable for use with quenching liquids. 


Teflon water-seal rings. 


Die-formed stuffing box packing. 


1. 
2. 
3. 
4. Stainless steel impeller keys 
5. 
6. 
7. 


Corrosion-resistant gland bolts. 


Together, these seven construction features give you, 
without extra cost, a quality of service that’s unique in 
general liquid-handling pumps 

The Fig. 3305 offers other advantages, too. For ex- 
ample, you can choose either a conventional stuffing box 
or a mechanical seal—and change from one to the other 
at any time, Also, extensive interchangeability of parts 
helps keep your parts inventory low. 

Bulletin 722.6 gives the complete story of Fig. 3305 
advantages, including specifications, performance curves, 


and interchangeability charts. Write for a copy. 


= _ PUMPS INC. 
Gias*-- 


ATLANTA * BOSTON + CHICAGO » HOUSTON + NEW YORK + PHILADELPHIA + PITTSBURG + TULSA 


Better Spot-Fumigation 


Continued from page 64 





holes—one in the head and one in 
cach of the two legs, at locations con 
venient to the operator. 

Since both machinery and other 
facilities are treated, the mill building 
is extensively ventilated. And since the 
majority of points of application are 
on the top floor, this area is kept well 
ventilated. 

Starting on the fourth floor, opera 
tors fumigate 150 elevator boots. 
I'reated on the fifth floor are 120 roll 
stands (two pair of rolls per stand), 
each getting two 2-0z. shots. And on 
the sixth floor, ten automatic scales 
each get a shot and two bran dusters 
receive two shots each. 

Four bran dusters on the seventh 
floor get single shots. Given four 
shots each on the eighth floor are 26 
sifters. Finally covered on the ninth 
floor are legs and heads of 150 eleva 
tors, 7 suction lines to dusters, and 7 
sifters (4 shots each) 

Also fumigated when empty are 37 
bulk bins (1,800-cwt. capacity each) 
on the ‘finished’ floor. Bins are 
treated, in this case, for an 18-hr. pe 
riod with a space fumigant. 

End (Resume reading on page 65) 


Cues From the Courts 
Continued from page 79 








| 


idvertised products with the phrases 
“Pep up your blood” and “A tonic 
for your blood.” 

Ihe Commission found, however, 
that the products had no beneficial 
effect upon the blood except in cases 
of simple iron-deficiency anemia. And 
so it held that the maker must in 
clude in its advertisements a statement 
that the products generally will not 
be effective in relieving or correcting 
blood diseases 

a 

<j Yet the higher court held that 
& A the manufacturer need not in 
clude this statement in its advertisc 
ments, saying 

“The question before us deals with 
an advertiser who states plainly that 
his product will aid a certain condi 
tion when that condition arises from 
one certain described cause. ‘The 
Commission requires that the adver 
tiser tell the public that his product 
is more frequently valueless than it is 
valuable. 

“Even if we give effect to thé 
broadest possible concept of the power 
conferred by the Congress upon the 
Commission, we do not think that 
the Commission has the power here 
claimed. There is a limit to the Com 
mission’s power.” 

End (Resume reading on page 80) 
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ant to get un-stuck on production difficulties? 


There are times when a product should /ose its grip—improved “re 
lease,’’ they call it. Take the case of electric irons used to heat-seal 
plastic films. Technicians of the Du Pont Fabrics Division suggested 
a coated fabric that proved ideal for covering the heating elements 


TRIAL It had the necessary heat resistance plus excellent ‘‘release’’—no 
DU PONT INDUS sticking whatsoever 

If you need a special gasket, seal, diaphragm or protective cloth 

COATED FABRICS material in your design—why not try a Du Pont coated fabric or 


sheet stock? You can obtain the exact combination of properties you 


E. |. du Pont de Nemours & Company (Inc.) 


Viiie need with the proper fabric and coating. Heat resistance with good 
Fairfield, Conn. 


“release,”’ abrasion resistance with superior flexibility, oil resistance 
with high strength—these and many more combinations are possible 

COATINGS OF We'll be glad to discuss possible application of coated fabrics in 
Silicone rubber +* Neoprene «+ Buna N your design or on your equipment. Just clip and mail coupon for 


further information 
ON THESE FABRICS 


Nylon « “Dacron”t «+ Glass 
Cotton + “Orlon”{ + Asbestos E. I. du Pont de Nemours & Co. (In 


Glass fabrics coated with “Teflon” tetrafluoroethylene Fabrics Division,l’-510, Fairfield, Conn 


resin, elastomer sheet stocks and cements I am interested in Fairprene Industrial Products 


Have a representative call Send further information 
1Du Pont’s trade-mark for its polyester fiber 


tDu Pont’s trade-mark for ita acrylic fiber Name Title 


Firm 


Address 


"46 us pat orf 


BETTER THINGS FOR BETTER LIVING ... THROUGH CHEMISTRY 
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Ireavise On Pires Published 
Service De pt American 
) Park Ave 


page 


chn ii 
Product (lo 


by Te 
Mair 


the 

how of pi 
lition of the 
ing enti 
itangible ta 
the baking 


mito thre 
pit i ne md f 
vhicnh 


fault 


duction 


‘ | 
th it | 
| 


ubject a 


ypendi 
uch 

md frozen pic p 

other pag the book ha 

en left blank fo 


nent 


note ind com 


Cold Sterilization Guides 


Prepared Quart 
nad Container Institute 
fou 


rmaster Food 
of the Armed 
( i volume bibliographical 
just been released to indu 

Office of Technical Service 

partment of Commerce Al] 
d from the Department 
\\ hineton 1) ( 


RADIATION 


| 
orade 


STERILIZATION Ry 
SELECTEI 


P 
rice 


Vv OF LITERATURE IN 


i PB 111634 17 nage 


| 


Research in fields of protein 


carat meat vitamin 


iy { 

ind enzyimn 

RADIA 
266 


JONIZING 
111635 
BiIpLioGRAPHY 


Parr I] 


Price: $8 


BIBLIOGRAPHY ON 
Parr | (PB 
ive Price 56.75 
ON LONIZIN¢ 
PB 11163 
{) 900 reference 
titles listed in full 
Supyecr INDEX ON IontIzING RapIA 
Part III (PB 111637). 281 
age Price: $7 Subject index to 


bibliography 


PIONS 


RADIATIONS, 
320 page 


with journal 


LION 


Books for Brewers 


BOTTLING AND CANNING OF Beer By 
Donald G. Ruff and Kurt Becker 
Published by Siebel Publishing Co., 
955 W. Peterson Ave., Chicago 30 
1955. 209 pages. 84 x 114 in., cloth 
Price: $10 


Written to provide a quick and ac 
curat 
hemist 


brewers, 
man 


reference for master 
foremen, and brewery 
book was formerly used ex 
lusively as a text in the Brewing 
lechnology Course at Siebel Insti 
tute The past five years 
lave been spent revising it and incor 
oratinge the latest 

I wing 

It is profusel 
ful photog iph 


follout cro: 


ment 


( hicago 
information on 
illustrated with color 


sketches 


ectional 


charts, and 
diagram of 





FE REPRINTS AVAILABLE 


Difficult-to-find practical information on food plant operations and materials is avail- 


ible in the “roundup” reports and artie les listed below 


given. For orders of 20 or more. there is 


25% discount 


Single-copy reprint prices are 


»5¢ You order the reprints by 


circling the corresponding numbers on the Reader Service Coupon, inside the back 


eover, 


8. Newer Ingredients 
rwenty-page report o1 
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is filled 


oper tor ‘ : i toch Avert Line 


| | 
endacr 


$0.50 

To Assure 
cessing Equip 
report was a 


Il. Sanitation 


ment (Jar 1952) his 
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leading bottling equipment Chapter 
include bottles, bottle cleaning, 
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top 
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Brewinc INpustry Survey Pub 
lished by Research Corp. of America 
70 Fifth Ave New York City 36. 
1955. 144 pages. 84 x 11 in., cloth 


ring-bound Price 


Vhis fourteenth annual edition pri 
ents the latest facts and figures on 
beer and brewers in the United States 
overing the pe riod 1950-1954 

Data ind con 
umption of beer, brewer 
its, and working capital, and Canadian 
ind Mexican brewing. An added fea 
1 complet pel onnel directors 
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Metal Protection Guide 


CoatTiIncs FOR METALS 
By R. M. Burns and 
W. W. Bradley. Published by Rein 
hold Publishing Corp., 430 Park Ave 
New York City 22. 1955 
cloth, Price: $12.00 
Enlarged and almost comple tely r¢ 
written, thi of value to chem 
ists and with 
metal protection. Pre data on 
the composition, properties, and pet 
formance of both metalli 
brings the 


PROTECTIVI 
Second Edition. 
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Preventing Skin Diseases 


PREVENTION OF COCCUPATIONAI 


Published by Assn. of 


Glycerine Produc 
ers, Inc., 295 Madison 


Ave.. New 
York City 17 Z 
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SKIN DISEASES 
(American Soap (9 
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Makers of 
Salad 
dressing 


need 999’ 


So do makers and processors of beer... candy... canned 
foods ... cereals ... malted milk... margarine... 
mayonnaise ... meats... olives... saverkraut.. . 


Morton ‘999’ Salt 


for better flavor and quality 


Morton ‘999’ Salt insures uniform flavor and quality 
in processed foods for two reasons: 


Morton ‘999’ is guaranteed always to contain more 
than 99.9% pure sodium chloride. The remaining 0.1°/ 
(or less) is a neutral inert sodium salt—and never bitter 
calcium or magnesium compounds. 


Morton ‘999’ Salt is produced by vacuum pan evap- 
oration to assure you a salt that is clean, free-flowing 
evenly soluble. ‘999’ Salt is particularly low in objec- 
tionable trace metals. 


For more information about Morton ‘999’ Salt—and about Morton service and technical help —write this week to 


MORTON SALT COMPANY 


Industrial Division, Department E 7-10 


120 South La Salle Street, Chicago 3, Illinois 
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CASE 
HISTOR) Re: 


Cleburne, Texas 


Roberts Manufacturing Co., 


NO DAMAGE CLAIMS 
IN 7 YEARS 


In seven years, The Roberts Manu- 
facturing Company has manufactured 
and invoiced nearly $5 million worth 
of RANGER brand kitchen stove hoods 
and evaporative coolers. Approxi- 
mately 200,000 Hoerner Packaging 
Units have been used to ship that 
equipment, and not one penny has 


* The Hoerner Packaging Engineer responsible: J. B. Davis, Jr. 


ever been paid out for damage claims 
caused by carton failure. A Hoerner 
Packaging Engineer was called in to 
design Roberts’ shipping cartons when 
the Company first started business in 
1948. His close cooperation with the 
Roberts Company ever since has elimi- 
nated the possibility of damage claims 
due to improper package design. 





HOW A HOERNER PACKAGING ENGINEER CAN HELP YOU! 


If your company packages things, whatever they are, why not 
ask us to have a Hoerner Packaging Engineer come in and 
make an objective study of your packaging operations. It won't 
cost you a cent or obligate you in any way. It can mean an 
increased margin of profit through savings in labor and ma- 
terial costs, prevention of shipping losses. Just write to one of 


the Hoerner plants listed below. 


SALES OFFICES: 209 S. LaSalle St., Chicago 4 


HOERNER 


GENERAL OFFICE: 600 Morgan Street, 








Keokuk, lowa 











youre” 





50 E. 42nd St., New York 17 
328 Park Avenue, Urbana, Ohio 
2826 Main Street, Kansas City, Mo. 


BOXES, INC. | 


PLANTS— Keokuk, Des Moines and Ottumwa, lowa 





Sand Springs, Oklah 3 Mi polis, 

Fort Worth, Texas; Sioux Falls, South Dakota 
Fort Smith and Little Rock, Arkansas 

Mexico City, Mexico 


Packaging Engineers Designers and manufacturers of corrugated boxes. 
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dermatoses 
skin dis 
disease 3 
A glossary 


dence of 
anatomy of 
orders, prevention 
ind industrial skin cleaners 
is included. 

The manual will be distributed by 
many manufacturers of skin cleansers. 


occupational 
skin, causes of 


ot skin 


Using Radioisotopes 


RADIOISOTYPES IN BioLoGy AND AG 
RICULTURE By C. L. Comar. Published 
by McGraw-Hill Book Co., Inc., 330 
W. 42nd St., New York City. 481 
pages. 64 x 9} in., cloth. Price: $9 

The application of radioisotopes in 
biology and agriculture and how the 
experimental work may be started is 
the theme of this comprehensive and 
authoritative work. Basic principles 
are presented clearly, unobscured by 
the theories of nuclear physics and 
experimentation 

Treatment of radioisotope experi 
mentation provides the reader with 
detailed information as to facilities 
required and methods of procedure 

A valuable volume, the work com 
piles in one volume the necessary 
biological and chemical information 
necessary for planning and carrying 
out radioisotope tracer studies 


Booklets and Reports 


CONTROLS AND TECHNIQUES FOR Bret 
rER MANAGEMENT (No. 176 in Man 
agement Series). Published by Amer 
ican Management Assn., New York 
City 36. 64 pages, paper. Price: $1.75 
($1 to members). Papers of interest 
to top management. 
RADIATION STERILIZATION OF Foops 
Published by Government Printing 
Office, Washington 25, D. C. 58 
pages, paper. Price: $.20. Report of 
hearing before Joint Commission on 
Atomic Energy. 

ComMPpANy Approacues 1o Propu 
r1ON Propitems (No, 220 in Manu 
facturing Series). Published by Amer 
ican Management Assn., New York 
City 36. 88 pages, paper. Price: $1.75 
($1 to members). Discussion of in 
ventory, warchousing, and traffic prob 
lems 

STORAGE AND HANDLING 01 
PERISHABLE SUBSISTENCE Ivems. Pub 
lished by Quartermaster Food and 
Container Institute, Chicago 9. 130 
pages, paper. No charge. Proceedings 
of a symposium on establishing opti 
mum conditions 


SEMI 


lark Day's Work ror A Farr Day's 
Pay. (No. 162 in Personnel Series), 
Published by American Management 
\ssn., New York City 36. 44 pages, 
paper. Price: $1.75 ($1 to members ) 
Winning cmployee loyalty and co 
yperation 
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LA PORTE 


FLEXIBLE STEEL 
CONVEYOR BELTING 


La Porte’s flexibility will brighten your 
profit picture—both in application and in 
»erformance. Adaptable to every type of food 
handling operation from loading hopper to 
shipping. Flexible open mesh feature pro 
vides tighter grip on the friction drum, pre 


~-5e---------) 


FLEXIBLE... 


eeP 
no weave 


no cf 


vents slippage, jerking . . . provides perfectly flat, smoother-moving surface 
for containers. Easier to clean, maintain. Steel construction stands up under 


heaviest abuse, lasts years longer. 


La Porte’s initial cost is lower than comparable types, too! Available in any 
length, practically any width, So, whatever your process, find out the many ways 
you'll profit by installing versatile, long-lasting La Porte Conveyor Belting. 
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BOX 124 


Jatin p 
coils cool the 


Frick square-finned 
18-million-pound freezer storage 


Battery of 11 Frick ammonia compressors 
at So. Mich. Cold Storage Co 


1955 


Write TODAY for 


illustrated literature, prices. 


P ee ee oe Ce Ok Oe 


La Porte, Indiana 


Carries the load at the Southern Michi- 
gan Cold Storage measuring 324 by 
160 feet... lately built near Benton Harbor 

Here eleven Frick ammonia compressors 
quick-freeze 375,000 pounds of foods 
daily at minus 30 degrees; store 18,000, 
000 pounds at zero; and hold a 75,000- 
bushel storage for fresh fruit at plus 30 

The frozen-food storage is cooled with 
6,440 feet of the new Frick square-finned 
ceiling coils. Installation by Hayes Brothers, 
inc., Frick Distributors at Indianapolis and 
South Bend 


Whether you need air conditioning, ice 
making, quick freezing, or other refrigera- 
ting services, you're safest when you 
specify FRICK. Write now for literature 
and estimates 


DEPT HOABLE BENRIGERATION Since 


MICK 7A 


WAYNESBORO, PENNA ha uv 


For more information, use coupon on last page 
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DOW CORNING 


SILICONE 
DEFOAMERS 


have proved their efficiency 
and versatility in countless 
applications. For example: 


1 OUNCE KILLS FOAM IN... 
b 625,000 Ib 


sodium bromide crystallization solution 


/, 250,000 Ib 


4 
molasses, vat dye solution, trioxide pick- 
ling solution, tall oil 


) 125,000 Ib 


phenolformaldehyde, urea formaide- 
hyde, asphalt, starch sizing 


\ 62,500 Ib 


soft drinks, 70% caustic liquor, black 
liquor, sulfuric acid pickling bath 


/ 

¥ And remember— 
»0th Dow Corning Antifoam AF Emulsion 
and Antifoam A are physiologically harm- 
ess. Both increase production, reduce proc- 
essing time, eliminate the waste and fire 


hazard of boil-overs. 


NOW AVAILABLE 


New booklet gives 
complete information 
on Dow Corning Anti- 
foam agents, the most 
efficient and versatile 
defoamers ever de- 
veloped. Request your 
copy on coupon below. 


Mail coupon today for 
FREE SAMPLE 


rc 
Dow Corning Corporation | 

| Midland, Mich., Dept. 5510 | 

| 

| 


Please send me 


| 
{it ] Booklet on Dow Corning Silicone De 


foamers. FREE sample of [ ] Antifoom A 
] Antifoam AF Emulsion 


| Compound or | 


For more information, use coupon on last page 
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Corp., New York City). Specifically, it 
requires no attendants 

Each uniformed employee is a: 
signed his own numbered compart 
ment in this multi-unit, 16-tier facil 
ity, along with a key. At his own 
he opens his locker and 
has, inside, his own “‘ordered to meas- 
ure” shirts and trousers freshly laun 
dc red 

With his own lockerlaundry num 
ber marked inside shirt bands and 
trouser waists, garments are worn by 
They are perma 


CONVCTIICHICE 


no one but himself 
nently issued to him 

After removing his supply of uni 
forms the worker places his soiled 
clothes in the compartment and then 
locks the door. The laundry picks 
them up 

Kach compartment has 
cnough for 3 shirts and 3 trousers 
However, the unit is not designed for 
uniform storage but only as a con 
venience for clean-laundry dispensing 
ind soiled clothes pickup 

Several printed forms are supplied 
with the service, among them a “sign 
in” and “sign out” which make the 
employee responsible for loss of gar 
less their normal depreciation 


space 


ments 
One form provides name card for 
locker, and another serves as an adjust 
ment request (garment altering) 
Should a key be lost, the compart 
ment is opened with a master key 
and the entire lock is then replaced 
with a new one, Employee is charged 


) 


25c. for his new key. 


Aids Suppliers, Too 


I'he laundry’s truck driver carries a 
master key for opening the entire front 
of each 16-tier locker. As soiled gar 
ments are removed from each compart 
ment, the count is recorded on a 
printed form, a copy of which is left 
with the company. Cards on the com 
partments bearing employee identifica 
tion number speed this operation 

Clean uniforms may be left either 
it the time of soiled-garment pickup or 
later. ‘Time required for servicing a 16 
compartment locker, including filling 
with clean garments, has been dete1 
mined as approximately 3 min 

Once a driver is experienced in locker 
ervicing, the new system should be 
much less time consuming for him 
than the old. Driver does not have 
to wait for a designated employee to 
turn over soiled clothes and to check 
in fresh laundry. Dual checking is 
climinated 

In addition to the 
company's investment in the 
laundry 
However, gains 


factor of the 
locker 


dispenser units service cost 


per garment has risen 
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ire cited as off-setting increased cost 

lo sum up, time of stockroom at 
tendants is no longer required for issu 
ing uniforms, and no longer is it neces 
sary for laboratory personnel to los¢ 
time waiting for garment issu 

This has provided an unmeasurable 
lift to morale. Also the fact that the 
uniforms each man wears are his own, 
ordered to size and altered, if neces 
sary, to ht. 

In addition, there is the space-saving 
feature of the dispenser and new con 
venience in its location 

When the Central Laboratories are 
moved to the new quarters in ‘Tarry 
town, N. Y., operations will be con 
ducted in several separate buildings. 
So here, 
dry dispensing units in each building 
promises to go far in conserving wasted 


location of one or more laun 


time and insuring even more con 


venience to laboratory personnel 


Ind (Resume reading on page 84 
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required to tear down, wash up, and 
redress a plate-frame unit. ‘Thus, each 
of the new filters is in effective use 
a greater percentage of the total cycle 
time than were the plate-frame ones 

A marked reduction in total filter 
irea has been possible with this more 
eficient operation—i.e., 2,500 sq. ft 
in the five new filters as compared to 
5,000 net sq. ft. in the conventional 
plate-frame type. 

A survey of filtering operations in 
four of our plants indicated that labor 
was 55-74% of total operating cost 
of plate-frame presses. ‘The conven 
tional filter station required 6 men at 
a total daily cost of $73.92. During 
last season’s 190-day campaign this 
amounted to $14,045 

But with the newly 
feed system, which assures an unin- 
terrupted supply to the filters, no 
direct labor charge is made to the new 
self-cleaning station. Cleaning and 
precoating are so quickly and easily 
done that an operating foreman, o1 
his assistant, does the task incidental 
to his other duties 

Instead of using 
loths, completely new filter 
ire applied eac b evele, at reduced cost 
Filter cloth preparation and washing 
Cloth and chem 
(1954) were ap 
190-day 


engineered 


laundered filter 
media 


has been eliminated 
ical cleaning costs 
proximately $6 500 for the 
campaign 

Ihe filters being completely en 
closed, it is possible to clean them 
efficiently with juice of high tempera 
ture And th protected 
of hot juice 


Op rator 1 


from hazard 
End (Resume reading on page 62) 
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UNE GHEADE ALONE 


‘ now handles 
practically every job 
in your plant 


Improved p 0CcO HT Grease js ideally suited for applica- 


tions subject to extreme temperatures, moisture, speed and load. 
Here’s why: . It has a higher melting ponent than most special 


high temperature greases 


It can be pumped at temperatures as low a 


Now it’s easier than ever to 20° F. 


"Sj li d S$ 9 It lubricates completely under condition 
imp I an ave With improved moisture and water 
POCO HT headlining Pure’s Multi-Purpose lubri- It has higher oxidation stability for longer life on 
cants, you can now save more than ever with Pure’s the job. 
“Simplify and Save”’ Plan. Find out how it will work ; 
in your plant. Write for full literature. The Pure Oil It provides extremely high protection against 


Co., 35 Wacker Drive, Chicago 1, Ill. rust and corrosion 


Let your local Pure Oi! representative tell you how 
improved POCO HT can cut lubrication costs for 
you. This may be the only grease you need in your 


Be sure with Pure entire plant. Why not call now and find out? 


Sales offices located in more than 500 cities in Pure’s marketing area. 


PURE MULTI-PURPOSE LUBRICANTS 
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Our baker and the »~— 


second most beautiful girl in the world 


rhe young lady in the picture has brought home from London 
the second prize in the 1954 international beauty contest. The 
gentleman is by trade a master baker. Both are employed by 
Eastman Kodak Company in essentially similar jobs, for which 
cach has high qualifications 

She earns her pay by having her picture taken on our color 
film all day long. The film is then sent to our processing stations 
all over the world and returned to Rochester to maintain a con- 
stant check on processing quality and uniformity. With all the 
continual chemical and physical contro] procedures, we still 
want the assurance of a pretty girl's picture 

He, surrounded by chemists, bakes all day. The chemists keep 
measuring the exact monoester content* of every production run 
of Myverol® Distilled Monoglycerides. They also make other 
chemical tests known to measure factors important for food 
components. No Myverol order leaves the plant until these 
chemists are satisfied; but then, just to make sure that some 
chemically negligible factor has not tripped us up, we have our 
master baker bake with it and evaluate his results with a skep- 
tical old pro's cye. If he’s happy, then we are too, as we go home 
to dinner clutching our individual fair shares of his labors 

For technical counsel and a cost analysis on the use of Myverol 
Distilled Monoglycerides in any food fat product write Distilla- 
tion Products Industries, Rochester 3, N. Y. Sales offices: New 
York, Chicago, and Memphis e W. M.’Gillies and Company, 
Los Angeles, Portland, and San Francisco e Charles Albert 


Smith Limited, Montreal and Toronto 


*It runs around 90 per cent—2 or 3 times that of conventional mono-di 


food emulsifiers—and this results in such baking industry economies that 


the demand grows and grows. That 90 per cent loes not include 6 or 7 


per cent of “'2-monoesters,’’ which our laboratory has found to con- 


tribute on its own to baking properties 


distillers of monoglycerides made from natural fats and oils 
: - Also... vitamin A for foods 
[ 0 ma, and pharmaceuticals 


Distillation Products Industries is o division o¢ Eastman Kodak Company 
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KEEPING UP WITH THE FIELD 





Technical News @ 


Washington 


Highlights @ Economic 


Trends @ 


Labor Developments 





Reports New Filleter 


Cleaned and deheaded fish - are 
filleted with particular speed and 
cfiiciency by a new Danish machine, 
according to Fish & Wildlife Service. 

Unit comes in two models—one for 
fish weighing 1-8 lb., the other for the 
7-15 Ib. range. 

Speeds of 12-20 fish per min. have 
been attained, and fillets are cut 
cleanly from the backbone regardless 
of whether fish is in rigor mortis or 
is soft. Only one man is needed to 
operate each variable-speed unit. 

Details on the new machine, which 
is being distributed by a Copenhagen 
firm, were gathered by F&WS's 
Market News Section, Washington, 
25, D.C 


Straits Tin to Keep Coming 


Continued reliable supply of tin 
from Malaya is seen assured follow 
ing news from the Straits that the 
Malay-Chinese-Indian Alliance Party 
won a clear-cut victory in the recent 
elections. 

By taking 51 of the 52 elective 
Council seats, this party signals politi- 
cal and economic stability ahead. 

Currently, says the Malayan ‘Tin 
Bureau, Washington, D. C., the U. § 
is taking three-fifths of all Malaya’s 
tin exports, which covers almost two 
thirds of U. S. industrial consumption, 


NSC Revamps Food Section 


Reorganization of its food section 
is announced by the National Safety 
Council, Chicago. 

The former three divisions have 
been abolished, with members now 
combined into two new groups: ‘The 
Food Processors Division, which will 
include those engaged in harvesting, 
freezing, curing, canning, drying, man 
ufacturing, storing, and other process 
ing activities; and the Food Retailers 
Division, for hotel, restaurant, and 
supermarket operators. 


ADMI Wins Grand Award 


The American Dry Milk Institute, 
Inc., Chicago, has been selected as a 
1955 grand award winner by the 
American ‘Trade Assn. Executives. 

Award was made for the Institute’s 
development of the ADMI Stable 
Ferment Process (FE June ’54, p. 58). 
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Congress Seen Acting on Additives; 
Bills Detailed, Groups Behind Them 


that 
is expected to 


(he Congressional session 
begins next January 
chalk up 1956 as the vear of the food 
additive battle 

By the time Congressmen go hom« 
next Summer, there should be defi 
nite decisions on 

1. Whether the Food, Dmg & 
Cosmetic Act should be amended 
concerning food additives. 

2. If so, whether FDA should 
license additives before use—or should 
merely receive all test data on such 
materials and then be obliged to re- 
sort to court processes to stop the 
marketing of products containing 
additives it considered objectionable. 

And with nothing like unanimous 
agreement within the food industry 
as to what should be done, there will 
be fighting both in “official” chan 
nels—during legislative hearings—and 
behind the Presently, the in 
dustry lineup is as follows 


scenes. 


Best organized for the legislative 
battle is the so-called Chicago Group 
Millers National 
Meat Assn 


American 


which includes the 
lederation, American 
American Bakers Assn., 
Dairy Assn 

Several years have been spent by 
the Chicago Group in drafting and 
redrafting a bill that would give FDA 
power to license additives before us« 
All four this 
bill have been launched in Congres 
by Rep. Joseph O'Hara (R., Minn 
with Rep. J. Perey Priest (D., ‘Venn 
also introducing the last two, H.R 
7605 and 7606 

Slower to get started was the 
which 


and 


successive versions of 


“con 
servative’ group, favors a 
mandatory submission of data to 
FDA, but with court action required 
to stop specific product marketing 

A majority of the Grocery Manu 
facturers Assn.’ 


policy commiuttec 


(Turn to page 210 





How Major Food-Additive Bills Compare 


DUNN BILL 
(GMA & MCA) 


. Manufacturer tests proposed new 
food additive and submits data to 
FDA, which considers data. 


.FDA writes letter to maker telling 
him whether it considers tests ade- 
quate and material safe. 


.If FDA says tests are adequate and 
material safe, maker may then 
market the material. 


.If FDA notifies maker that it feels 
additive is unsafe, maker may not 
market additive without giving FDA 
30-days’ notice, telling where he 
plans to make first shipment. 


.FDA may ask Federal Court for in- 
junction to halt sale. 


.To get injunction, FDA may use 
maker's data or other information 
in proving material unsafe. 


.By definition additives covered in- 
clude: Intentional additives, packag- 
ing materials and similar uninten- 
tional additives. 


8. Materials currently in use are ex- 
empted from this regulation. 
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O’HARA BILL 
(CHICAGO GROUP) 


.(Same procedure as given under 
Dunn Bill.) 


_1f it considers tests adequate, FDA 
issues regulation that approves addi- 
tive’s use. 


. (Same as under the Dunn Bill.) 


.1f FDA refuses to issue regulation, 
finding material unsafe, maker may 
then ask for public hearing on 
whether or not additive is safe 


. On the basis of testimony, FDA again 
makes finding on safety. 


.Maker may appeal adverse ruling 
to Federal Appeals Court and must 
then prove that material is safe. 


Only intentional additives are in- 
cluded. Packaging materials would 
still come under current law—Sec 
406(A)—which bars use if poisonous 
at any level. 

. Materials currently in use are exempt 
only if seen safe after long use. 





Efficiency Checkreining Costs— Willis 


rauniprovi 
p dduchion and 
cased the 
other 
Paul S 
Manufa 


marketing ha inipact ot 


ct) t on 
Willi 


turer 


mounting wage and 
bill. Sa 
Croce 


1 GMA 
he states that tood 
Nave risen . 


iod. But in 


creased investments in advanced 
methods, plants, and equipment have 
held actual costs per unit of 


goods toad 


labor 
+% rise 
“Net result is that labor costs have 
risen only three-fifths as fast as wage 
rates”, asserts Mr, Willis. “And this 
divergence is highly favorable to the 
consumer.” 
Production con 


eficiency and 


umer savings will continue to rise, he 


Here he how food 


have 
seen running to nearly $600 


went on cited 


processors been carrying out 
project 
million for new plants and equipmet. 
10% over 54 

Food processors’ 1954 capital in 
vestments per production worker 
were stated to total $17,000, whereas 
the figure was ,500 per worker 


in the last prewar year. I he 


during 1955 


only $7 
increased 
a produc 
10% per 


mad possible 
than 
man-hour during the past three yea 


outlay has 


tion imecrease of mor 


alone 





“Roboting” Called a Must 
To Meet Needs of 1975 


Kkven with auto 
oon be seriously short of labor,” sas 
Hlenry I’. Dever, president of Brown 
Instrument Di Minneapolis-Hones 
vell Regulator Co 

Ile continu If 
r to 


nahhon we 


American worker 
continue to enjoy. the 


work weck 


tandard 


trend 
t and ever 
then 


omething a 


oward shorter 


higher living mean 
automation of good 
to achieve the $§ 


that 


must be found 
national 
needed by 1975 
factors cited by President 
lack of the necessary flexible 

of unit ind the high cost of 
engineerme and r needed to 
them 


billion gro 
ill be 


Problem 


product 


T alte 


earch 


produce 


C&H Crockett Workers 
Get a ‘Modified GAW” 


In event of plant 
it Cahformia & 
Refining Corp., ( 
payment 


hutdown york 
Hawanan Sugar 
rockett, Calif., are 
from the 
upplementing the stat 
ment benefit 
Specih ill C&H 
bring the 
up to ¢ of their 
horn I he pa mic 
the third week of a 
ontinue for 


ow t com 


unem 


vill pay amount 
totals 
take 


start an 


ulhaent to workel 
normal 
would 
hutdown and 
wechk 


Ihe clause covering thi modified 


uaranteed annual wage has been 
written in the contract with the AFI 
Sugar Refinery Employes 
will not be invoked 


California 


union, It 
until 
changed to 


however, 
code IS 
they 
upplements without losing the 
to full state benefit 

Those having | 
ind thos 
tf a reduction im 
cred In fact, the 
the company to lay off any 


these 
rights 


issure worker will receive 


than a vear’s 


CTVICE out of work because 
force are not coy 
calls for 
worke! 
melt to the 


onomically feasible 


contract 
not needed, reducing 
lowe st ¢ level so a 


Another 


hutdown won t be necessary 
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company will not have 
ments if the 


trike 


poml Thi 
QO make pa plant l 


losed due to a or equipment 


failure 


Students ‘Run’ Factories 


High school students ar 
ing on-the-spot training in actual plant 


now fain 


operation through a new plan spon 


sored in five cities by American Can 
Co 
Known as students-in-industry, tha 


group receive a series of class-room 


lectures from company management 
on the economics and operations ot 
the container and container-using 
field 

Vinal phase will 
into the factory for onc 
a hand in all positions 
from production to sales, ‘The young 
ters will side-by-side with the 
regular supervisors, and handle corre 
pondence it im on 
on cu fill orders 

Vested on a “pilot’’ basis last yea 
cite the 


cment 


come when stu 


dents move 


dav, taking 
work 


meetings, call 


tome! . ind 


in thre plan won heart 


cndo 


13 Warehouses Are Cited 
For Accident “Shutouts” 


Safety certihcate 
13 refrigerated 
dent-free record 
tional Assn. of 
houses. 

Five plants gaining two-year honor 
are: Beall Refrigerating Co., Santa 
Clara, Calif., Germantown Cold Stos 
age Co., Germantown, N. Y., Holly 
Cold Storage Co., Oakland, Calif., 
Lancaster Ice Mfg. Co., Lancaster, 
Pa.. and Mowery Cold Storage 
Mechanicsburg, Pa 


One-year award 


have been won by 


warehouses for acci 
imnounces the Na 


Retrigerated W are 


went to the follow 
Alabama State 
Dept.), 


ing eight companies 
Docks Board (Cold Storage 
Mobile. Ala.. Crosby Cold Storage 
Co., Olean, N. Davis l'rozen 
l’oods. Lexington, N. C., Haddon Ic« 
& Coal Co., Haddonfield, N. J., Littk 
Rock Cold Storage Co., Little Rock, 
Ark., Port Everglades Refrigerating 
Co., Fort Lauderdale, Fla., Santa 
Clara Cold Storage & Flreezer Co., 
Santa Clara, Calif., and York Cold 
Storage Co., York, Neb 





Sparking Glass-Container Progress 





engi 
studies. At 
Owens 


houses 500 scientists and 


A NEW RESEARCH CENTER 


neers for glass-container 
tractive facility, erected by 
Illinois Glass Co. at Toledo, Ohio, is 
projects from 
pilot-plant 


equipped to 
initial 


carry 
idea through the 


stage 


ONE NEW PROCESS Produces Fi 
glass containers that are 20% 

lighter than the old-style—-yet just as 
Commercial mode! of this ex 
Owens 


strong 
perimental machine, 
Illinois, will double 
container production rates 


says 


present glass 


FOOD 


ENGINEERING, 


© 


OCTOBER, 1955 





Tech Gains for Rice Millers 


Improved rice milling practices can 
save processors several million dollars 
per year, suggests Southern Utilization 
Research Branch and U. of Arkansas 
researchers 

Rice kernels that break during mill 
ng operations cut down yield. Major 
cause of such damage, say the scien 
tists, is improper relative humidity in 
the mill room. This should be kept 
between 70 and 80% to reduce me 
chanical stresses in the kernels 

Yield and huller capacity are also 
increased, where bran is held tightly 
to the kernel, by a combination of 
steaming and calcium carbonate abra 
sive treatment. 

Millers may get further details from 
Southern Regional Research Labora- 
tory, 2100 Robert F. Lee Blvd., New 
Orleans 


Hors dOeuvres 

> By changing the color of a surface, you 
can make it look as much as 13.5% larger, 
according to research by Pittsburgh Plate 
Glass Co. Nice to know that colors come 
in sizes. 


& Now you know how to get a large-look 
ing food package without risking the pen 
alty of slack fill 


> The fact that you particularly like or dis- 
like a color doesn’t make a surface look 
larger or smaller. The researchers don’t 
explain why you see red when you get mad. 


P Psychologists explain color-size effects 
this way: “In general, the longer the wave 
length of the colored surface, the higher 
its value, and the greater its chroma, the 
larger it will appear.” Any questions? 


> Don’t expect simple answers. Hue, 
brightness, and chroma have individual ef- 
fects that may be additive or subtractive. 
But you can’t say we didn’t tip you off. 


P Obesity has replaced vitamin deficiency 
is the number one nutrition problem in 
the United States. Obviously, our high 
standard of living hasn’t gone to our 
heads 


> Russia is plagued by poor performance 
in food production and processing. If she 
let her people eat cake, maybe they would 
produce some frosting. 


P Louisiana State University reports that 
rice hulls can be made into a light-weight, 
low-cost “brick” which absorbs atomic 
radiation. Now we tell the Japanese! 


> Expansion of the Government subsi- 
dized school-milk program will provide 
more milk for children at little or no cost 
to the youngsters. But this will keep up 
the price mothers pay for milk at the store. 


® New Denver dairy beverage is called 
“Moo’ Gay Must come from super-con 


tented cow 


POWER-BELT 
AND GRAVITY 
CONVEYORS 


materials 
handling/ 
CONVEYORS 


Farquhar fully integrated bulk or packaged 
materials handling systems . . . portable or 
permanent. .. effect direct savings within 
production operations, as well as between 
operations. Get the facts about Farquhar ° “we pha 
Power-Belt and Gravity Conveyors today. See ee = m4 400 covering 
for yourself how you can cut yourhandling costs. \ \ Farquhar Package 
7 


Handling Conveyors 


Write for our ‘Owners 


a 
= ae 
eee a 


aie 


OLIVER A. B. FARQUHAR DIVISION 


iheaar THE OLIVER CORPORATION 





CONVEYORS Conveyor Dept. E-59 618 W. Elm St 
York, Pa Chicago 10, Ill, 












































GELLING and THICKENING 
AGENTS IMPROVED. . 




























































































WATER SOLUBLE GUMS 


We manufacture lab Agar-Agar 
oratory controlled 


Water Soluble Gums Gm Arabic 
and Starch Products Gum Karaya 
Our years of experience Locust Bean Gum 


in developing and sup- 
pins i Gum Tragacanth 
plying these products 


for the most quality — Irish Moss 
conscious firms in your 

industry, can be useful STARCH PRODUCTS 
to you. Tell us your Arrowroot Flour 
needs. Our modern line Potato Starch 

is sure to answer your A 
problems, Tapioca Flour 

Instant Pudding Base 
SEND FOR our Water Soluble Gum Inquiry Sheet. _ Precooked Starches 


: i 4 i Z d scom- 5 
You fill in and return it for analysis and recor Dextrines— 
mendations. Yellow and White 


MORNINGSTAR, wicot.ie. 


Scientific Starch, Dextrine and Natural Gum Service 


630 West 51st Street, New York 19, N.Y. * Phone: COlumbus 5-2860 
1770 Canalport Avenue, Chicago 16, Illinois + Phone: CAnal 6-2219 
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Takes Marine Tech Post 
Marine Food 


De hnologist 


Professor of 
Food 


of California 


Appointed a 

Technology and Marine 

staff of the | 
Marine Harold & 
USDA food specialist He 

to his new post after 14 yr. with the 

he earch 


he directed everal 


on the Insti 


tute of {esources i 


Oleott, 


ern Regional Laboratory, where 


search groups 
Further, he is a ree (merican 


Chemical Society bli Aw 


pient ol 
ard in blo che m 
istry and of a USDA Superior Service 
Award He is also a coun 
of IF 


illor-al-large 





Combines Fish and Whey 
In New Feed Supplement 


A new 
“trash 
plement for chicken feeding i: 


; aimed at converting 
sup 


proc 
fish into a high-potency 
now 
under pilot-plant test in space pro 
vided by the New Bedford Institute 
of ‘Textile & ‘Technolog New Bed 
ford, Ma 
Developed hy Prof Milton | 
Parker, director of food engineerng 
IIlinow Institute of Te Chi 
cago, the patented method combine 


two recognized 


hnologs 


ources of “unidenti 


te. — 


vth factor namely, fish and 
cheese wih 

Resultant product 
Pa KCI ] 


| 
ventional 


nea LgrTo 


Prof 
to 5 times as rich as con 
upplements and acts as a 
to make chicken feeding 
iins more digestible 
Initial re will 
ti of industrial fish 

New Bedford 

Facilitating the investigation, NBI 
has named Prof. Parker as visiting 
or of food engineering. 


de lare 


’ i y 
park plug 


evaluate varie- 
obtainable in 


earch 


profe 


FDA Plans Check on Milk 
For Antibiotics, Pesticides 


Concern over the effect of antibi- 
otics and insecticides in the nation’s 
milk supply has prompted FDA to 
project a countrywide survey. 

Samples will be obtained from gro 
cery stores—100 from each of FDA's 
16 district ofices—and tested for resi 
dues of animal-feed antibiotics and 
pesticide as DDI 

DA's apprehension is two-fold: (1) 
Because milk is the major food of in 
fants and invalids, the feels 
no such residues should appear, and 
(2) presence of antibiotics might cause 
illergics to such persons or later make 
it unsuitable for them to be given anti- 
curatives 


uc h 


agency 


biotics as 


To Eleztro-Clean Smoke 


Smokehouse exhaust gases are to be 
controlled by precip! 
tator being installed at Luer Packing 
Co., Vernon, Calif 

Lh pionecring idea involves Carry 
six stacks to the 
it will be 
ind have particles 
removed by negative plates. Resultant 
discharge is expected to be 98% free 


an electrostati 


through 
Here 


po itively charged 


ing smoke 


clectro-unit washed 


of smog-producing pollutants 


Russians Get Look at Advanced U, S. Processing 


Sharp-eyed members of the visiting Russian farm group wound up their recent month- 


long | 


Here 2 


Corona, Calif 


S. tour by inspecting processing facilities at Exchange Lemon Products Co., 


they view equipment used in formulating quick frozen lemonade 


concentrate, White-shirted man, third from right, is the group’s leader, Vladimir Mats- 


kevich, who is USSR first deputy minister and acting minister of agric ulture 
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Continued from p. 207 

and GMA Counsel Charles W. Dunn 
have favored this approach, as have 
several broad-line food makers and 
the Manufacturing Chemists’ Assn 
his bill was first introduced by Rep. 
Priest as H.R. 7607, and later by Rep 
©’Hara as H.R. 7764. 

Two other bills are also in the 
hopper. One of these is H.R. 4475, 
presented by Rep. Joseph Delaney 
(D., N. Y.). It is much more re 
strictive than any industry group 
would support. The second bill is 
H.R. 5, put forward by Rep. A. L 
Miller (R., Neb.). This is a so-called 
compromise approach. 

But the only bills that stand a real 
chance of adoption are those of the 
Chicago Group and GMA-MCA (see 
comparative chart on p. 207). 

Not all food makers can be identi 
fied with one or the other of these 
two important bills. And, in fact, 
there is a large, but unorganized, 
segment that feels no legislation is 
needed. 

Here, in general, is the “frame’”’ of 
this latter position: Almost every 
maker of a food additive now clears 
his product with FDA. And every 
food maker, before buying a new 
product, asks the supplier what FDA 
has said about it. No food maker is 
going to risk his reputation fighting 
an FDA seizure or injunction order 
So why is legislation needed? 

The fourth group to be considered 
is the FDA itself. FDA men def 
nitely favor the licensing type of ap 
proach, ‘They consider the Delaney 
Bill as ideal—adding that with some 
modification the ©O’Hara measure 
would do, ‘They strongly oppose in 
junctive-type bills, since they would 
then have to prove an additive harm 
ful in order to get an injunction 

Neither of the major bills is con 
sidered adoptable in present form, 
since there are differences other than 
just that relative to the licensing 
versus-injunction type of control 

lhese are among the smaller points 

of controvers\ 
P Should packaging 
similar unintentional 
treated in the same 
tentional additives? 

The GMA-MCA Bill 
For example, if a small amount of 
mold preventive is used in cheese 
wrappers, FDA should have to go to 
court to prove it harmful in the 
amount used in order to stop use. 

The O’Hara Bill savs “No”. Here, 
such unintentional additives would 
still fall under Section 406(a), which 
makes products on which they are 

(Turn page) 


materials and 
additives be 
manner as in- 


we fa 
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Why OLEORESINS? 
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BECAUSE they are unmatched for fidelity of 


flavor, uniformity, economy and convenience 
of handling. 











AS A RESULT «« these outstanding advan- 


tages, FRITZSCHE’S OLEORESINS are being used 
more and more by the manufacturers of PRE- 
PARED MEAT PRODUCTS, PICKLES, BEVERAGES, 
CATSUP and CONDIMENTS, SOUPS and SOLUBLE 
SEASONINGS. 


FRITZSCHE’S OLEORESINS are extrac- 


tives of carefully selected natural spices. They 
contain both the volatile and non-Volatile fla- 
voring ingredients of the dry spice and, there- 
fore, produce very complete, finely balanced 
spicing flavors in highly concentrated, easy-to- 
handle form. They are always ready for imme- 
diate use and last indefinitely without hazard of 
flavor loss or deterioration. Write for detailed 
list of Spice Oleoresins available, prices and 
other literature. 


SPICE OLEORESINS AVAILABLE 


CAPSICUM NF MACE 
CAPSICUM NF HIGH PUNGENCY PAPRIKA 
CELERY FIVEFOLD PARSLEY SEED 
CUBEB NF BLACK PEPPER DECOLORIZED 





GINGER NF ACETONE EXTRACTION PIMENTA BERRIES 
GINGER NF ALCOHOLIC EXTRACTION SAGE 
GINGER NF ALCOHOLIC EXTRACTION JAMAICA .. TURMERIC 


Top: Grinding Room where spices of selected f A IT Z «, C Established Ly ; 
grades are reduced to proper particle size for Sim 
- a ae 


Bottom: Oleoresins are extracted under watch- 
ful supervision in this 3-unit, 8000 Ib. extractor PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N.Y. 
-unit, 4 
at our Clifton Factory. BRANCH OFPICES wad *STOCKS: Atlawia, Georgia, Boston, Masiachusetts, * Chicago, Ulinois, Cincinnati, 
Obie Cleveland, Obio, ‘Las Angeles, California, Philadelphia, Penniyleamia, San Francine, California 
St. Lewis, Missouri, *Toronte, Canada and * Mexico, D. F FACTORY: Clifton, N.] 
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STEAM TRAP 








Just 3 quality parts 

thermostatic bellows, 
body, cap. Simple, pos 
itive action. Won'tleak! 
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Nicholson quality ... that gives you the extra strength, 
extra capacity, extra stamina required for severest food 
processing service. Nicholson quality pays off, when 

it comes to discharging condensate and air from steam 


lines... most efficiently, dependably, economically. 


@ Powerful valve action—big husky bellows. 

@ Positive shut-off—finely ground valve and seat. 
@ High capacity—large diameter orifice. 

@ Rigidly tested—on actual steam lines. 


When less than best won’t do, specify Nicholson. 
Send for Catalog 958. 


OM. NICHOLSON cod Cenpany. 


TRAPS + VALVES + FLOATS + METAL PARTITIONS 


14 OREGON STREET, WILKES-BARRE, PA. + SALES AND ENGINEERING OFFICES IN 58 PRINCIPAL CITIES 
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used liable to seizure if the material , P Conveying scolded 
is harmful in any amount . o ,; tomatoes—the 
>How should accidental contami- ‘ cannery's toughest 
nants (such as a disinfectant getting */ , sg SE 
into the soup kettle) be handled? ; if Baltimore, Md. 

lhe GMA-MCA Bill would again = . i 
make FDA prove it harmful in the 
imount used, But O'Hara would keep 
liability to seizure as it now stands f 
> Should FDA be allowed to charge é ki e 
fees for clearing food additives? Wis S innin ft 

Ihe agency says “yes’, citing the ¢ . 4] Omatoes 
precedents of the Miller Pesticide : , +O fo 
Amendment and the Eisenhower . ‘ ugh helt job 
Executive Order telling agencies to : ; 
make their services self supporting ; Is tamed by TON-TEx 
But most of industry says “no”, un ' F ; 
less other FDA operations, such as 
those covering new drugs, are also 
brought under fee provisions 
> Should an advisory panel be called 
to judge safety of a new additive? 

This point, once argued by major 
groups, has now been settled. Al 
though such a provision was included 
in the first three drafts of the O’Hara 
Bill, it is eliminated from the current 
one, reportedly because of a fear of 


jong sites, Bia: tes ar engllicsenn TON.TEX CORPORATION, GRAND RAPIDS 2, MICH. 


in advisory panel might tak 


The belt that directly carries scalded tomatoes is attacked by 
steam, water and intense heat. Each night it must be thor 
oughly cleaned with live steam. Ton-Tex belting takes this 


e onveying costs 


increased by 
: a , ; ‘ P NV ". 
punishment day after day, season after season at Lord-Mott’s anindeteuns andl init 


Its tightly woven plies of cotton duck are built to fit the job. Ten-Tex belts 
Do you process or can foods? Ton-Tex belting can cut your will solve 
conveying costs, too. Our engineers will help you choose the your problem 
right belt for the job. Write today for complete information. save money! 


(i ) 3! COLUMBUS AVENUE 759 W. GAN CARLOS STREET 
Of course , Some of thes tac tors - ENGLEWOOD. NEW JERSEY SAN JOSE 26. CALIFORNIA 


may be modified by the time the new : ; 
Congress makes its first official ad CONVEYOR AND G | 
ditive move, expected in late January TO N -TE »{ TRANSMISSION BELT] N { 
or early kebruary with hearings before 
Rep. Priest's House Interstate & 
Foreign Commerce Committee 

Any bill reported from the Com , Wik anmwans 
mittee would then go to the full 
House for action, after which a Senate 
committee would hold hearings, and ‘ industry 
make recommendations to the full : lightcolored 
Senate. 

If the bill passed by the full Senate 
is different from the one passed by 
the House, it would have to go back 
for House approval. The bill then 
would proceed to the President for 
ignature 

So, with the promised early start 
of hearings, enactment is quite pos 





n food 


ible during 1956—unless some legis 
lator purposely “throws” a block 


Action on Standards Highly Activated Decolorizing Carbon 


Agricultural Marketing Service will give 
(AMS) and Food & Drug Administra 
tion (DA) have taken the following 
actions on U. §. Grade Standards and 
Definitions & Standards of Identity i a grade 
References are to Federal Registet ~? sor to suit. 

Currants, dried, AMS revision of 
U.S. Grade Standards, Aug. 10 F. R., 
D. ) Te) 

Dates, AMS revision of Grade 


Standards, Aug. 10 F. R., p. 5755 Jacksonville 
Pears. winter. AMS revision of AMERICAN NORIT COMPANY, INC acksonvi 


best results 


There Is 


every 


purpose | 


8, Fla 


Grade Standards, Aug. 10 F. R., p THE NORIT SALES COMPANY OF CANADA, 506, Church Street, Toront 





Raisins, processed AMS revision of UNITED NORIT SALES CORPORATION L10., Amsterdam, Holland 


= 
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Grade Standards, Aug. 10 F.R., p. 
5760. 

Oranges and tangelos, Florida, AMS 
proposed revision of Grade Standards, 
Aug. 18 F.R., p. 6024. 

Cheese, partially creamed cottage, 
FDA proposed Definition & Standard 
of Identity, Aug. 23 F.R., p. 6141. 


os ” Monterey cheese, FDA Definition 
STANDARD STEEL & Standard of Identity, Sept. 9 F.R., 
relies on p- 660; ae 
Pineapple, canned, and pineapple 
juice, canned, FDA proposed Defini 
tions & Standards of Identity, and 
quality and fill of container, Sept. 17 


“SANITOR” FR, p. 7008. 


Fruits and vegetables, proposed 
PUMPS tolerances for methyl bromide, F.R. 

Aug. 17, p. 5975; proposed tolerances 
=i for EPN, ferbam, zineb, ziram, Aug. 


ceniishl ttt inte Cit 18, p. 6030; proposed tolerance for 
For fast loading and unloading of omg Ht Pct this Viking "Sonitor” methoxychlor, Aug. 23, p. 6142; pro 


milk pump in their bulk milk pickup tank posed tolerance for glyodin, Aug. 24, 
equipment p. 6193; proposed tolerance for para 
ve ee minimum weight of Follow the example of Standard Steel thion, Aug. 30, p. 6357; and tolerance 
a0'p Works. Be assured of dependable established for Systox, Sept. 2, p. 6489. 
pumping for milk as well as many E 
For 3A approved sanitary pump other liquid food products. For com 


construction with simple O-ring plete data, send today for catalog ‘ ° 
seal. Section Fe. Briefly ~~" * 


@e CRANBERRY CONCENTRATE has 
Ven SE, Cem -10)),) me @1@)\,18-/):4)' ad big potential market as coloring for canned 
lemonade, according to Morris April, presi- 
Cedar Falls, lowa, U.S.A. In Canada, it's "ROTO-KING" pumps dent of Morris April Bros. Citrus canners 
find this concentrate adds needed hue with- 
out taste interference. 


. ar + @ EXPANSION PROBLEMS of small 
This book is important reading business are being weighed in seminars just 
launched at the Institute of Arts & 


for those who want Sciences, Columbia U. Among the lec- 


r turers is John M. Fox, president of Minute 
to cut processing costs Maid Corp 


7 AN pP oT 1 
Here are 32 pages of informative text and pictures e ! OOD “AN PRODI c I IC IN for the 
on Cyclone’s complete line of metal conveyor first half of ’55 topped 17 billion cans—a 
belts—the belts that are cutting costs and speed 10% increase over similar '54 figures—says 
ing flow of products in scores of processing opera American Can Co. Fruit, vegetable, and 
Us tions. Photographs show actual installations which ili males heen ol bed 44 billi d 

illustrate the versatility of Cyclone Conveyor eae ame ets have absorbed 44 billion, an 

CYCLONE Belts 3 billion have gone to beer packers. 

METAL Catalog includes information on: the many ° : 
canvervor styles of Cyclone Conveyor Belts available in @e CALIFORNIA ASPARAGUS PACK 
eects carbon, alloy or stainless steel the specifica has set new records ac cording to the Cali- 
tions and outstanding features of each type 


Rope movie oe a i ctu seen pera “flights,” sprockets fornia Asparagus Advisory Boards. Canned 


and other useful accessories the proper care pack of 4,144,637 cases shows an increase 

of metal belts for longest service of 1,150,000 cases over 1954 figures, 

This is truly the kind of book you'll want to Frozen figures are up 300,000 Ib. to 
keep handy for ready reference 7.787 964 It 
,/ 82,964 Ib 


CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION e MINUTE MAID CORP. has con- 
ET ag 3g a sented to dispose of the frozen citrus juice 
facilities it recently acquired from Snow 
Crop Div. of Clinton Foods. The Justice 
Department had objected that MM’s 
operation of properties at Dunedin and 
Frostproof, Fla., would inordinately lessen 
competition. And rather than enter long 
litigation, in support of its stand, the com- 
pany has complied with the judgment. 


See our catalog in Sweets 





—“— —— o- MAIL THIS COUPON Meise bRMREN OL os 


Cyclone Fence, Dept. H-105 
TAKS CYCL NE Waukegan, Illinois 
i tleme 
ian is Br ee send me your big, illustrated 
fae) Dadi) BELTS Catalog #5. No charge or obligation 


I 

I 

I 

| 

SPIRAL WOVEN Name 

| e“10 and 11 OZ. BEER containers 

i ought to be banned,” say some brewers, 

“because consumers may confuse them 

| with the regular 12-oz. articles.” How- 

| ever, Internal Revenue’s answer is to re- 

quire clear labeling of such cans and bottles 
rather than to drastically outlaw them. 


FLAT WIRE « FLEX-GRID 


Company 
Address 


City State 


UNITE ODO oak: ie ae YT = =. 8 
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PC PRECIPITRON' > 


Cabinet-type electronic 








air cleaner—only 38" in 
direction of air flow 


removes 90% of all 








dirt, dust, smoke, oil 
F 

coolant mist—even 

germs—from 


atmospheric air 


4 INDUSTRIAL FANS 


R igged, efficient fans available 
‘ on short delivery. Exhaust foul 
VENTILATING 3 a ane ‘ air, smoke gases fumes, metal 
, dust, chips, shavings—even long, 


Compact, direct-connected r belt 


driven for indoor or outd stringy materials. Three types 


fo TIT f ot wheels 


Wetiieliiehitela ram itlsit 


ventilating toilets, stockr 


and cafeteria kitchens 


ly available! 


Where health, safety and comfort require putting made by one manufacturer—one warranty—an 

air to work properly, Westinghouse offers you a — exclusive Westinghouse-Sturtevant feature. 

complete line of air moving and air cleaning 

equipment. MORE FACTS... ? Call your nearest 
Compact and efficient, all Westinghouse units | Westinghouse-Sturtevant Sales Engineer, he’s the 

are designed to give long, trouble-free service. “Man with the Facts’. . . or fill in the handy 

And you have the assurance that all parts are coupon below. 


WESTINGHOUSE BBB iesingrouse etic Corporation 
Sturtevant Division, Dept. 17K 


Hyde Park, Boston 36, Mass 
Please send more facts on Westinghouse Air Handling 


AIR HANDLING et 
4 Equipment 


you caw ge SURE...1F rvs NAME AND TITLE 


Westinghouse sg 


cIiry 


45-0443 
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FOR HIGH SPEED LINES 


1315... fast, fully @iutomatic, Bliss’ 8- 1416... big brother to the 1315, this dou- 
‘tution, rotary round can double end ble end, 4-station rotary round can flanger 


flanger handles Giameters from 2 to 4%”, handles No. 10 and other sizes. 


heights from 2 to 8”. 


newly-redesigned 
flangers by BLISS 


Here are typical improvements: 


On the rectangular flangers... Bliss’ exclusive flanging ' 
action eliminates danger of body buckle; dies never “squeeze” ' ' 

35 & 36... largest of them all, these 4- 
and 3-station, double end, rotary machines 
flange square, rectangular, oblong cans up 
to 8%” high. 


bodies, never exert damaging end pressure. Extra-long slide 


gibbing means longer service life. 


On high-speed round can flangers...Long cylinder slides 
provide more accurate alignment, last longer. Small diameter 


turrets work smoother at high speeds. 


FOR MEDIUM 


Rectangular or round, all Bliss flangers feature heavy, vibration- 
damp. ning trames modern motor drives and controls. Improve- 
ments like these are typical of the news that’s coming from Bliss’ 
new plant at Hastings, Michigan. A new scroll shear, new strip 
feed press—in fact, Bliss’ entire line of high speed machinery 
has been redesigned with an eye to greater accuracy, lower 
maintenance and longer life 

You'll want to learn more about Bliss automatic and semi- 
automatic can machinery —the most complete line in the indus- 


try: write today for complete information. 
FE. W. BLISS COMPANY « General Sales ¢ fice 50 Church St., N. Y. 
CAN MACHINERY DIVISION: HASTINGS, MICHIGAN 


15...Bliss 4-station, rotary flanger for 
round cans from 2 to 4%” in diameter, 
from 2 to 8” high. 


S is more than a name... it’s a guarantee 


SINCE 1857 
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Schedule of Events For quicker warehouse stacking, quicker identification... 


eva MARK ALL 4 SIDES OF CASES 
on Nt Thokes itl wate | 6 AUTOMATICALLY...in a single pass 


CISCO 





10-14—Plant Layout Technical Workshop; New ROLACODER units attach to 
Greater Pittsburgh Airport Hotel, ae conveyor or sealer imprint code 
s 
Pittsburgh dates, lot numbers on all 4 panels of 
16-18—Brewers’ Assn. of America, annual cases simultaneously . . . without re- 


convention & exhibit Edgewater 
: ‘ uiring cases to be turned. 
Beach Hotel, Chicago > P 


17-21—National Safety Congress & Exposi * a . ’ 4ROLACODER 500 


tion; La Salle Hotel, Chicago 
American Dietetic Assn., annual meet : MARKING MACHINE 
ing; Kiel Auditorium, St. Louis ; 
National Pickle Packers Assn., annual 
convention & machinery exhibit, Shera 
ton Hotel, Chicago 

Western Regional Frozen Food Con 


vention; Mark Hopkins Hotel, San ROLACODER 200) ry 


Francisco 
National Pretzel Bakers Institute, an MARKING MACHINE 
nual convention; Shoreham Hotel: imprints rear and other 
Wash., D. C side pane! simultaneously 
International Assn. of Ice Cream Man 


ufacturers, annual convention (24-26); Friction -operated ROLACODER ma- 
Milk Industry Foundation annual con chines do the marking job automati- 
vention (26-28); Dairy Industries Sup cally . ., save the cost of manual 
ply Assn. (23-28); Jefferson, Statler stencilling or stamping. They use 
Chase Hotels. St. Louis interchangeable rubber type for 
Mayonnaise, Salad Dressing Mfrs quick, easy changing of copy... hold 
Assn.; Hotel Homestead, Hot Springs, enough ink for eight hours or more 
Va of continuous operation 


imprints front and one 
side panel simultaneously 


31-N2—Packaging Institute, annual forum; Descriptive literature sent on request 


Hotel Statler, New York City Automatic 
November Bill ADOLPH GOTTSCHO, ' a CODING, MARKING, 


5—14—International Exhibition of Bottling Dept. G, Hillside 5, N. 4. IMPRINTING 
Equipment & Related Industries; Ex MACHINES 


position Park, Porte de Versailles, In Canada: RICHARDSON AGENCIES, LTD., Toronto & Montreal 





Paris, France 

International Popcorn Assn., Hotel 
Morrison, Chicago 

National Hotel Exposition; Kings 
bridge Armory, Bronx, New York City 


; 
Industrial Management Society, time 
and-motion study & management 
clinic; Hotel Sherman, Chicago 
American Meat Institute, annual con . 
vention; Palmer House, Chicago : ) 
International Automation Exposition; ' 
Navy Pier, Chicago | 


American Bottlers of Carbonated Bev 
erages, exposition & convention; Din 
ner Key Exposition Hall, Miami, Fla Lf 
American Society of Mechanical En Every Kin 
gineers, power show; Coliseum, Chi 


cago 

Dairy Industries Society, International H H 

—_— _meeting, Shoreham Hotel, Quick Delivery 
ash. D. ¢ 

American Corn Millers Federation 

pera oe tye. ge Plates, Structurals, Metso Shortens Clean-up Time 
ssn 0 "O00 naustry anitarians 

annual meeting & conference; Hotel Crews finish in record time 

Fl Rancho, Sacramento, Calif Bars, Sheets, Tubes, etc. when Metso Detergent is used 

Grocery Manufacturers of America Metso lifts the toughest greasy 

annual meeting; Waldorf-Astoria Ho Carbon, Alloy, Stainless film and dirt, floats them 


tel, New York City away; prevents removed dirt 


. from redepositing on cleaned 
Steels, Babbitt Metal. aon a 
Erratum Let Metso give you a hand 


with clean-up 
Inadvertently, a line of type was ¢ Metso Detergents 
dropped from the bottom of the available in over 70 cities 
column headed “Chances Weighed” PHILADELPHIA QUARTZ COMPANY 


. : P » : > rc B 
on the first page of the article Joseph T. Ryerson & Son, inc. Plants: Philadelphia 6 Pe Bidg 


“Whither FDA” (FE Aug., p. 91). New York, Boston, Philadelphia, Char- 
Following is the correct text, with lotte, Detroit, Cincinnati, Cleveland, 
6 Pittsburgh, Buffalo, Milwaukee, Chicago, Metso Detergents 

St. Louis, Seattle, Spokane, Los Angeles, FOR FOOD INDUSTRY CLEANING 
San Francisco 








italics indicating the words that were 
omitted: “‘Rockefeller liked the idea 
He asked for a more specific proposal, 


which he later ‘sold’ to Mrs. Hobby.”’ 
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Cheese Shelf Life TABLE ti—SOURCES of Organisms That Contaminate Cottage Cheese 
Paychrophilic Coliform Yeasts and Molds 
( ontinued from page j 1. Wash water 1. Pipes 1. Pipes 
Cheese vat 2. Cheese vat ). Cheese vat 





vr vith —_ hro shilic organ 4 Agitators, knives, paddies ete 4. Agitators, knives, paddl . Agitators, ete 
iw J pHi 5 4. Dressing or creaming mix . Dressing or creaming mix . Dressing or creaming mix 
m thoug the Vv did not do $0 pre >. Cans used to store cream 5. Cans used to store crear Cans, ete. 
ious! | h may be due to drought dressing or curd dressing or curd }. Homogenizer 
’ Homogenizer ). Homogenizer Filler or packaging unite 
Pipes . Filler, or packaging units Curd scoops 
However, it could also 1 Filler or packaging equipment Curd scoops 9. Cartons and lids 
iter time Ie quire d | up 9. Curd scoops 9. Vegetables used to flavor ] Vegetables used to flavor 
cottage cheese cottage cheese 
tage ¢ Vegetables used to flavor Other equipment not steri Other equipment not steri 
: , cottage cheese lized, or products not lized or products not 
Data in le V show that almost Other equipment not steri handled in right way handled in sanitary way 


i!) of the Illinois samples were highly cod, of wapantecsiond 12 Ais 


ontaminated with psychrophyllic or products used in cottage 
cheese manufacture 


onditions forcing a change in water 


for marketing of the cot 


PATIISTN 
he above microbial counts show 


TABLE III—INCIDEN Colifor vanism: ‘ottawe Cheese 8 - 
the great need for improved sanitary DENCE of Coliform Organisms in Cottage Cheese Samples 


rac tage cl ; i Organiems Illinois Samples Conn. Samples* 
practice in cottage cheese produc a Ciao 
hon [ ndoubtedly if other dairy Number Percent Number Percent 
products indicated the same absence 0-9 6 28.57 28 33.33 


of sanitary control procedures that 


10-99 ‘ 9.05 19 22.62 
100 999 14.2 { 22 .62 
ome of the cottage cheese sample: 1000-9. 999 93 16.67 
did, these products would be con 10,000-99, 999 ‘7 
fiscated by contro] authorities. Greater than 100,000 9.5 

Approximately one-fourth of the 

Total 21 100 y 100.00 
manufacturers can produce cottage _ 
cheese without excessive contamina Conn "Bal ee en er ce renee ee Ae. CONES Pree, 
W Conn. Bul. 284, 1950 

tion. This proves that good method 
ire practicable and attainable TABLE IV—YEAST and Molds Counts TABLE V—INCIDENCE of Psychro 

Also, only one-fourth of the sam Yenat & Melde Ill. Samples philes in Cottage Cheese 


pie had code dates—which is still Per Gram Psychrophiles Itinois Samples 


Number Percent 
further evidence of insufficient super 0-9 8% 57 Per Gram Seamiaie | Sandan 
- v4 Py Pi ce 


ision by top management of the 20-99 . ao 10, 000-99 , 999 6 28.57 
100-900 5 3 80 100 , 000-999 , 999 § 


ottage cheese operations 1,000~9, 999 2 9.52 1,000, 000-9 , 999 999 
10, 000-99 , 999 > we j 
I’nd (Resume reading on page 94) 4 Over 100,000 Over 10000; 006 N 


, 
é 





Transmission 


AR kK Elevating and Conveying 
Manufacturers of ... 
more than 47 types and weights 
ol helting lor transmission elevating 
and conveying to serve the needs 


types ol industries 


Take food, for example! and economically, as many have discovered. 
Sparks Belting has been approved by FOOD If your product is hot or cold, wet or dry, 
SANITATION ENGINEERS and is being used raw or cooked, rough or smooth, oily, greasy, 
right now by the largest handlers of food- packaged or in bulk, Sparks has a belt to 
stuffs in America. It resists bacterial growth meet the needs of canners, bakers, confec- 
and is easy to clean. Sparks Belting is ideal tioners, meat handlers and all food manufac- 
for difficult jobs. It will operate trouble-free turing and processing concerns. 


Sparks improved Cleated Belt 


A new development. Cleats and body of the belt are 
one continuous piece, cured into an inseparable unit. 
No laps, gaps, cracks, crevices, bolts or rivets. Any 
height, width and spacing. Stiff or flexible as desired. 
Easy cleaning. Promotes sanitation. Colors: white, black 
and tan 


A. J. SPARKS « Company 


@ 862-864 GRANDVILLE AVE., GRAND RAPIDS, MICH, 
| @ 320 8TH ST., OAKLAND, CALIF, 


SPibve pri TING) 
PARKS BELTING @ 1507 FRANKLIN ST., WACO, TEXAS 
@ 253 MERTON ST., TORONTO, ONT. 
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PATENT PENDING. 
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Now...from ATLAS 


HIGH MONO 


Now you can have emulsifiers of high purity with an 
optimum balance of ingredients that assures exceptional 


performance. 


High mono ATMUL” and ATmMos® emulsifiers offer you 
a ufique combination of high mono-glyceride content, 
plus a ‘‘diglyceride bonus”’ to assure thorough dispersion 


of the mono in the food product. 


IN BREAD, ATMUL 122 emulsifier is exceptionally effec 
tive in extending softness and palatability, and in im 
proving texture. It helps bakers cut costs, for less ATMUL 
122 is needed to get.the same softening effect as pro- 


duced by ordinary emulsifiers. 


IN ICE CREAM, Atmos 150 produces mixes which are 
drier and stiffer when drawn from the freezer, and which 
whip up more easily to desired volume. This emulsifier, 
too, can be used in substantially lower percentages than 


ordinary emulsifiers to gain the same effect. 


FOOD ENGINEERING, OCTOBER, 1955 


food emulsifiers 


with optimum balance 


IN SHORTENING, ArmuLs offer high purity which keep 
the smoke point high. Their high efficiency permits 
lower emulsifier use levels. These emulsifiers are so odor- 
free that they can be added to shortening a/ter 
deodorization ... thus eliminating the usual chance of 
emulsifier loss, and insuring more uniform emulsifying 


properties of the shortening. 


All théege high mono Atlas emulsifiers meet the highest 
standards for purity, blandness of flavor, freedom from 
odor, and Whiteness of color. They are available as 
powders ef in plastic form, creamed and tempered to 
superjer consistency. Atlas also manufactures a series 
of low mono emulsifiers made to the same standards of 
purity and uniformity . with not more than a 1% 
level of free glycerin and free fatty acid. 


For sample and technical data, write or call Atlas today. 





INDUSTRY 
DEPARTMENT 








TLAS 


CHEMICALS DIVISION 
ATLAS POWDER COMPANY 
WILMINGTON 99, DELAWARE 


ATLAS POWDER CO., CANADA, LTD. 
BRANTFORD, CANAD 


For more information, use coupon on last page 219 








Squirrel cage. motors, slip ring motors, synchronous motors, 


repulsion induction motors, capacitor motors, direct current | 


motors... open, enclosed, splash-proof, fan-cooled, explosion- 
prool... horizontal or vertical .. . for all phases, voltages and 
frequencies... in single speed, multi-speed and variable 
speed types... with or without flanges or other special fea- 
tures ... with 5 types of gear reduction up to 432 to ! ratio... 
with electric brakes .. . with mechanical and electronically- 
controlled variable speed units... with fluid drives... and 
for every type of mounting. . Master has them all and so 
can be completely impartial in helping you select the one best 
motor drive for YOU. 

And all of these, the electric motors... the electric brakes __ . 
the fluid drives _. . the gear reduction units ... the variable 
speed crives ... all are designed so they can be easily com- 
bined together to give you the RIGHT horsepower, the RIGHT 
shalt speed, the RIGHT mounting features in one compact 
‘power drive. 

_ That's the horsesense way to use horsepower whether you 
want '/ horsepower or 400 horsepower. 


THE MASTER ELECTRIC COMPANY 
DAYTON 1, OHIO 


1/8 TO 
HORSEPOWER 












Recent Inventions 





PRODUCTS 


Beer-Foam Stabilizer Compris- 
ing Hydroxypropyl Methyl Cel 
lulose Having 0.05-0.2 Hy- 
droxypropyl, 1.5-2 Methoxyl 
Groups Per C, Unit—M. A 
Weaver, Ithaca, and G. K 
Greminger, Jr., Midland, to 
Dow Chemical Co., Midland, 
Mich. No, 2,712,500. July 5, 
1955 


Diacasein by Processing Skim 
Milk to Yield Dry, Neutral, 
Low-Ash Product Readily 
Water Dispersible and Slow 
Setting—F’. H. Bernhardt, Holt, 
Ek. R. Eckhardt and M. H 
Janson, Mason, Mich., F. H 
l'inkler, Silver Springs, Md 
to American Home Products 
Corp., New York City. No 
2,714,068 July 26, 1955 


Ice-Box Dessert Prepared by 
Adding Water to Cheese 
Gelatin Mix, Whipping, Cool 
ing—G. H. Stuart, New York 
City, and J Watson, ‘Tarry 
town, N. Y., to Borden Co 
No. 2,714,069. July 26, 1955 


Foodstuff Comprising Mixture 
of Mayonnaise, Plastic Starch 
less Base of Dried Defatted 
Milk Solids—H. M. Levin, 
Philadelphia. No. 2,715,068 
Aug. 9, 1955 


PreCooked Rice by Soaking 
Raw White Grains to 25-35% 
Moisture, Heating, Drying to 
8-14% Moisture, Expanding 
at High Temperature—R. L, 
Roberts, Walnut Creek, Calif., 
to US.A. No. 2,715,579 
Aug. 16, 1955 


PROCESSES 


Cleaning Poultry Gizzards by 
Cutting One W all to Partially 
Open Interior, Spraying to Dis 
lodge Contents, Cutting Ad 
jacent Walls—W. J. Patterson, 
LaGrange, and J. Weissenstein, 
Chicago, to Swift & Co., Chi 

No. 2,712,671. July 12, 


Dehydrating Solid Foods by 
Successively Contacting With 
Hot, Cool Fat, Volatile-Oil 
Solvent, Heating at 140-180 F 
~W. A. Webb, Salinas, Calif 
No. 2,712,698. July 12, 1955 


Making Skim Milk Cheese by 
Adding Starter to Milk (Less 
Than 2% Fat), Holding at 

78 F., Coagulating, Heating 
Curds to 80-100 F., Centrifug 


FOOD 


ENGINEERING, 


J. Strezynski, Pough 
to Faster Food Prod 
New York City. No 
July 12, 1955 


ing—G 
keepsie, 
ucts Co., 
2.712.999 


Increasing Yield of Oleoresin 
From Pepper Berries by Ex 
tracting From Portion Having 
Low Specific Gravity-H. R 
Ansel, Elmwood Park, Ill, to 
Wm. J. Stange Co., Chicago 
No 2,713,000 July 12, 1955 


Aging Meat by Storing in Um 
tary Wrapper Comprising 
Absorbent Material and Mois 
ture-Vapor-Permeable Film, 
Subjecting to  Ultra-Violet 
Radiation—B. E. Williams, 
Hillsboro, to Lamitex Products, 
Redwood City, Calif. No 
2,713,002. July 12, 1955 


Refining Rough Rice by ‘Treat 
ing With Basic Solution to 
Penetrate Inner Cells, Neutral 
izing, Hulling, Breaking, Oxi 
dizing—U. B. D’Atn, Van 
Horn, Texas. No 713,542 
July 19, 1955 


Recovering Glutamic Acid 
From Hydrolyzate by Adjust 
ing End-Liquor pH to 1-3.5, 
Adding CH,OH, Separating 
F. A. Hoglan, Glen View, IL, 
to International Minerals & 
Chemical Corp. No. 2,713,592 
July 19, 


1955 


Supporting Poultry for Pick- 


ing by Holding Head Above 
Legs, Extending Legs Laterally 
From Body—I. R. Lentz and 
D. B. Van Dolah, to Swift & 
Co., Chicago, No 714,223 
Aug 1955 


Drying Crystalline Salt by 
Fluidizing With Heated Gas 
Under Pressure—~—W. W. Ni 
ven, Jr., Prairie Village, Kan., 
to Midwest Research Institute, 
Kansas City, Mo. No, 2,715 
282. Aug. 16, 1955 


EQUIPMENT 


Cherry Pitter Consisting of 
Longitudinally Inclined Table, 
Transverse Sockets With Apert 

tures Extending ‘Through 
Table, Depressed Tracks, Strip 
ping and Plunger Bars, Depend 
ing Plungers, Lifter Bars—T’. I 

Hirao, Pasco, Wash No. 
2,712,333. July 5, 1955 


Proofer-Tray Loader Having 
Drum-Like Carrier With Space 
Tracks, Slidably Mounted 
Loader Cups, Transfer Wheel, 
Actuating Means—W. P. Bru 
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Essence Recovery Unit Employs Inert Gas 


Fruit juices are stripped of volatile flavors by inert, 


sible gas in chamber (left). 


and volatiles is cooled in a first stage at 


cessively lower temperatures 


flavors, 


N. J. No. 2,714,573. 


Stripping gas is recycled to process 
Aug. 2, 1955. 


non-conden 


Mixture comprising gas, water vapor, 


32-33 F., then at suc 


water and 


F. Fessler, 


precipitate vapor 


Newark, 





Day Co., Cin 


12,376. July $ 


estle, to J. H. 
cinnati, No, 2,7 
1955 


Cheese Extruder Employing 
Receptacle, Cylinder, Intercon 
necting Conduit, Cylinder 
Head With Coaxial Aperture, 
Adjacent Plate Having Aligned 
Aperture, Plunger Means, 
Sleeve—~V, G. Comparette, Gar 
dena, Calif. No. 2,712,693 
July 12, 1955 


Ice Maker With Vertical Freez 
ing Drum Having Cylindrical 
Ice-Forming Surface, Upper 
Water Reservoir, Annular 
Channel, Flake - Removing 
Means—G. M. Lees, Seattle, to 
Col-Flake Corp., Chicago, No 
2,712,734. July 12, 1955 
Dough Molder Comprising 
Compression Chamber, Roller, 
Side Plates, Die—J. F. Naylor, 
to T. & T. Vic ars, Ltd., Earles 
town, England, No. 2,712,798 
July 12, 1955 


Apparatus for Forming Ali 
mentary Paste Consisting of 
Housing With Elongated Tube 
Between Inlet and Outlet, Ex 
truder Plate, Worm Screw, 
Perforated Disk, Vacuum 
Means—M. & G. Braibanti, 
Milan, Italy. No. 2,712,799 
July 12, 1955 


Hydrometer Having Elongated 
Tubular Float Body, Ballast, 
Upper Cap With Axial Cylin 
drical Opening, Telescoping 
Indicator—C. EF, Watson, New 
York City. No. 2,713,258 July 
19, 1955 


Liquid Sampling System Com 
prising Receiver, Pressure and 
Vacuum Sources, Intercon 


Sample, Measut 
ing, and control Valves 

R. M. Langsenkamp, Indian 
apolis, In. No 2,713,268. July 
19, 1955 


necting Line 


Continuous Corn Popper Con 
sisting of ‘Trough, Agitator 
Feed Means, Vertical Parti 
tion, Carriage, Track, Dis 
charge Aperture—H. R Crank, 
Overland Park, Kan., to T. F 
Scofield, Kansas City, Mo. No 
2,713,302. July 19, 1955 


Extrusion Die for Alimentary 
Pastes Having Elongated Slot, 
Opposed Lugs, Ledges, Spaced 
Apart Notches—F. D. Femina 
to V. La Rosa & Sons, Brook 
lyn, N. Y. No. 2,713,313. Juls 
19, 1955 


Shuffle-Type Fruit Feeder: 
Comprising Supply and Dis 
charge Chutes, Fruit Elevator, 
“Ae ating Means—W. (¢ 
Belk, Lakeland, Fla., to Food 
a hinery & Chemical Corp., 

San Jose, Calif. No. 2,713,434 
July 19, 1955 





Want more information on any 
of these recent patents If so, 
you may obtain detailed printed 
copies by writing direct to the 
U.S. Patent Office, Washington, 
D. C., giving serial numbers of 
those you want and enclosing 
25¢ for each copy 





Fruit Orienting Device Con 
sisting of Virst Rotatable Shaft 
With Cylindrical Element 
Concentrically Mounted, Se 
ond Parallel Shaft With Oppo 
itely Disposed Annular Mem 
her Cradle lype Pocket 

J. H. Amori, San Jose, Calif 
No, 2,713,934. Juls 6, 19 
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Greater Accuracy 


—/ Chili ¢ Potato Salad ¢ Pie Fillings « 
Whipped Butter ¢ Cottage Cheese ¢ Liquid 
Caramel ¢ Process Cheese ¢ Gelatin Salads 
* Cole Slaw .. . or what is your product? 


YOU CAN package nearly any semi-solid, 
semi-liquid or viscous food product up to 10 
times faster with Triangle machines than by 
hand methods. Packages are clean. Weights 
are accurate (no check-weighing necessary). 
Filling is from the bottom up to eliminate air 
pockets. No fuss... no muss... less labor... 
and far lower costs! 


FULL AUTOMATIC 
MODEL DS-1 


Automatically dis- 
penses, accurately 
fills and tightly caps 
paper, plastic or 
glass containers at 
speeds up to 35 per 
minute with one 
operator. Twin-line 
model available for 
70 per minute pro- 
duction. 


LOW COST TABLE MODEL 


This machine accu- 
rately fills up to 19 
packages per min- 
ute with one oper- 
ator. An all steel 
work table and hand- 
operated disc lid 
capper are optional. 


Find out if this is the answer to your packag- 
ing problem. Write today for complete details. 


E PACKAGE MACHINERY CO. 


6637 W. Diversey Avenue 
Chicago 35, Illinois 
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For more information, use coupon on last page 





Bin-Level Indicator Consistin; 
of Vertical Support, Leaf 
Spring Contacts, Resistor, Film 
Mean Pressure ] qualizer, 
Electric Circuit—]. W. Ander 
sen, Dayton, Ohio, to Chem 
trand Corp No. 2.713.793 
July 26, 1955 

Dough itmbosser Adapted for 
Impressing Pattern on Trav 

mg Sheet to Be Divided Afte 

Baking—R. J. Fa Villa Park 
lil., to Schulze & Burch Bi 

uit Co. N 713,53 July 
( 19 


Meat Chopper Plate Cleaner 
Comprising Fluid Containet 
Cover With Slidably Journaled 
Shaft, Plate Support, Guide 
Means—J. V. Longan, Archer 
City, Tex. No. 2,713,867. July 


26, 195 


Cake Slicer Having Receiving 
Well, Spaced Blades, Plunger 
With Cake-Engaging Face, 
Slots, Turntable, Discharge 

G. Hill, Bettendorf, and P. ¢ 

Bauer, Davenport, to Betten 
dorf Bakery Equipment Co 
Bettendorf, lowa. No. 2,713 
80. July 26, 1955 


Centrifugal Dust Collector 
Employing Angular Separator 
Unit for Imparting Vortical 
Motion to Gas Stream, Dust 
Chute, Sheet Member—J. Phy] 
Fanwood, N. J., to Research 
Corp., New York City. No 
2,713,920. July 26, 1955 


Cherry Stemmer and Sorter 
Having Squirrel-Cage Cylinder 
With Axially Extending Rod 
Longitudinal Conveyor, Stem 
Retaining Apron 

charge Means—H 

bert, Salem, Ore. No 

944. July 26, 195 
Thermostatic Mixing Valve 
Comprising Housing, Valv 
Body, Concentri Rotatabl 
Sleeve with Hot-, Cold-Wate: 
Inlet l'emperature-Control 
Means—A. E.. Geise, Yakima 
Wash., to G. A. Geise and M 
Likely. No. 2,713,972. July 


26, 1955 


Flour-Milling Apparatus Con 
sisting of Grinder, Separator 
Having Successively Finer 
Screens, Settling Chamber 
Blower—H. A. Noll, Dussel 
dorf, Germany, to H. H. & H 
Mfg. Co., Chicago No 
2,713,977. July 26, 1955 


Tank Cleaner Employing Tu 
ret and Nozzk Adapted for 
Differential Rotation About 
Perpendicular Axes~M ¥ 
Kennedy, Jr., Port Washing 
ton, and L. F. De W ald, Great 


FOOD 


ENGINEERING, 


Neck, to Pvyrate Sale In 
Bayside, N. Y. No. 2,714,058! 
July 26, 1955 

Fish Filleter Having Parallel! 
Superimposed Conveyors, \ 
Shaped Blades, Actuating 
Means—A. Gradoff, I. Vinoff, 
San Francisco, and K. W 
Howell, San Mateo, Calif. No 
714,22] Aug. 2, 1955 


Feather Plucker Comprising 
Cylindrical Rubber Drum, In 
Peripheral Pro 
Means—S. W 


tegral Lateral 
jechion Drive 
Mc Kendree, to Mc Kendree 
Products Co., Klamath Fall 
Ore. No. 2,714,222. Aug. 2 
1 


Dryer for Washed Eggs Em 
Movable Flights 
Transverse Fixed Alignment 
Wires, Sheet Members, Dis 
charge—W. J. Reading, Ottum 
wa, lowa No Z 714,257 Aug 
> 1955 


ploying 


Dryer Consisting of 
Hot-Air Duct, Longitudinally 
Spaced Outlets, Suspension 
Means, Vehicle Mounted Bin 
Elevator—C. C. Smith, Slo 
comb, and W. E. Leverette 
Ashburn, Ga. No. 2,714,258 
Aug. 2, 1955 


Peanut 


Automatic Egg Cleaner Hav 
ing Parallel Rails, Advancing 
Means, Cylinders With Peri 
pheral Abrasive-C. C. Powell, 
Bellevue, to National Poultry 
Equipment Co., Renton, 
Wash. No. 2,714,786. Aug 


9 1955 


Rotary Dryer Comprising Fur 
nace, Fan, Horizontal Cylindri 
|, Conical Sections, Vertical 
Collector, Recycle Duct G 
Hallvorsson to Edw. Renne 
burg & Sons, Baltimore. No 
715,283. Aug. 16, 1955 


PACKAGING 


Fruit Container Consisting of 
Tray With Opposite Upright 
End Walls Joined by Laterally 
Extending Rails, Spaced Rows 
of Pads Forming Concave 
Pockets, l'ransverse Ribs, 
Longitudinal Supporting Bar 

J. E. Murphy, Hicksville, and 
M. Schnall, Brooklyn, to See 
Qual Package Corp., Brooklyn, 
N. Y. No. 2,712,383. July 5, 
1955 


d> 


Stopper and Pouring Device 
With Thin-Walled Cylindrical 
Plug Having Screw Thread, 
Lower Cutting Edge, Upper 
Head, Flange Ring, Pivoted 
Closure Disk—-E. A. Young, 
Kingston, British West Indies 
No. 2,712,886. July 12, 1955 
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Ventilating Produce Bag Hay Carton Packager Having I'ced 
ing Open-Mesh Fabric, Bottom Conveyor, Means for Orient 
Panel, Side and Top-Forming ing, Lifting, Conveying, and 
Strip, Continuous Stitched Depositing Groups of Con 
Seam.—J. L. Quinn, Jackson- tainers—J. K. Bruce, 5 Pasa 
ville, Fla., to Bemis Bro. Bag dena, and G. L Frank, Los 
Co., St. Louis. No. 2,713,370 Angeles, to Bruce Engineering 
July 19, 1955 Corp., San Francisco No 
714,481. Aug. 2, 1955 

Preserve-Container Cover Con 
sisting of Rigid Plastic Fiat Self-Sealing Wrap Consisting 
Body Plate, External Annular of Non-Porous Sheet Between 
Flange, Internal Hollow Boss Rubber and Wax Films—J. M 
Sealing Chamber—C A Hechtman, Munising, Mich 
Hirschberg, Mountain Lakes, to Mumsing Paper Co., Chi 
N. J. No. 2,713,436. July 19, ago. Ne 14,56 Aug. . 
1955 

Printing on Polyethylene by 
Box-Filler for Fruit Employing Applying Ink Containing Infra 
Feeding Channel, Aligning Red-Ray Absorbing, Heat-Gen 
Means, Counting Wheel, erating Material, Subjecting 
Closure Gate, Actuating Circuit Surface to High-Intensity In 
~T. M. Vaughan to United fra-Red Radiation to Anchor 
Paper Co., Tampa, Fla. No Image—K. S. Hoover, Elm 
2,713,446. July 19, 1955 hurst, to A. B. Dick Co., Niles, 

Ill. No. 2,715,363. Aug 16, 
Pouring-Type Coffee Can = 1955 
With Swingable Closure, Her 
metic Sealing Ring, Tearing ‘Thaw Indicator for Frozen 
Loop—J. E. Everett, Wilmette, ood Packages Consisting of 
Ill. No. 2,713,956. July 26, Semi-Solid pH Indicator, Con 
1955. tacting Reservoir Having 

Water-Dispersed lons ‘That 
Filler for Large-Mouth Con- Cause Color Change on Dif 
tainers Employing Vibrating fusion—J. S. Beckett, Glendale, 
Turntable for Close Packing— and W, J. Marenus, Los An 
N. A. Siegal to I. Swartzberg, geles, to Aseptic ‘Thermo Indi 
Chicago. No. 2,713,960. July cator Co., Los Angeles. No 
26, 1955 2,716,065 Aug 23, 1955 








REDUCE refrigeration LOSS with 


PREST-O-MATIC® = ecectric §=—- COLD STORAGE DOORS 


Users report open-door time reduced up to 75% with PREST- 


O-MATIC doors—resulting in substantial refrigeration savings and ; 
maintenance of lower temperatures. Traffic moves through d 


LOUT- 
ways quickly, safely. Open-pass through-close door cycle is com- " ZA 
pleted in 8-10 seconds and more goods are handled in fewer man- ie & a Asta se 
hours. 
PREST-O-MATIC doors are packaged, complete units, easily in 
stalled against opening without loss of floor space. Full width of LUN 2 STATIONS and MIXING ES 
doorway is usable. Send for complete information or consult your Consult your desler 
architect. 


CLARK DOOR COMPANY, Inc. 
505 Hunterdon St., Newark 8, N. J. 
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Zips Off Feathers 


Continued from page 10 





thes drop into the 
the Spiral Picker 
I'he automatic shackles have spring 
loaded shafts which apply tension to 
the wires holding the bird's feet. A 
reach the unloading 
the shoulder atop the shackles passe 
bars. ‘These 


loading chute of 


bird station 
two inclined 
bars depress the spring: 
the feet, letting the bird 
the loading chute 

As the shackles move again into 
the loading area, they pass under 
similar inclined bars which open th 
wires, permitting the bird’s feet to 
be inserted. Then the 
matically close 

I’nd (Resume reading on page 108 


underneath 
and release 
drop into 


wires auto 


Mechanized Quarter-Mile 


Continued from page 97 





the flow of sugar through the scales 
If the scale lags behind the amount of 
sugar supplied it, the conveyor belt 
stops. It restarts as soon as the receiv 
ing bin is dumped. After weighing, 
the sugar is elevated on another con 
veyor to the top of the pier building 

lo this point the handled 


sugar is 


ona When reaching the 
top of the picr, however, the sugar 


is divided and dropped onto two con 


ingic belt 


veyors. ‘These run along the top of 
the picr building parallel to the ship, 
leading to the gantry cranes which, 
in turn, feed the trummers in the 
holds of the ship. 

lhe conveyor from the 
to the batch-scale building and the 
from the scale building to 
the top of the pier are two-speed belts 
When only one gantry crane is operat 
ing, these conveyors operate at half 
speed. When the two cranes are used, 
the conveyors operate at full speed. 
If one crane stops, the conveyors im- 
mediately drop to half speed. 

A tripper, attached to each gantry 
crane, removes the sugar from the 
cross conveyor, transferring it onto 
a shuttle conveyor From here it 
moves to the gantry crane boom 

Each crane can travel the entire 
length of the pier so that two ship's 
holds can be loaded simultaneously. 
Power, control, and telephone cables 
from the cranes can be attached to 
outlets located in seven positions 
along the pier. Crane, conveyor, and 
trimmer controls are on a compact, 
pushbutton panel operated by a deck 
man at the rim of the hatch. This 
panel is portable. The complete load- 
ing operation is started and stopped 


walt hous« 


CONnVCYOI! 


with one button on the control panel. 

With the gantry crane boom in 
loading position, the tube and tim 
mer extend down into the ship's 
hold. A 30-ft. tube, attached to the 
crane boom, drops the sugar from the 
conveyor, at the top, to the trimmer- 
belt convevor below. 

The trimmer has two motors. One 
is needed to swing and turn the trim- 
mer. Another, a 40-hp. motor, drives 
the trimmer belt. ‘his short, endless 
belt is operated at a high speed, to 
throw the sugar at top velocity. The 
trimmer operator can direct the 
stream of sugar in a 360-deg. circle to 
fill all parts of the hold 

Electrical controls on all conveyors 
are interlocked. If any conveyor along 
the line stops, all others in proper 
subsequent order also stop, thus pre- 
venting sugar from piling on the floor. 

The trimmer motors must come to 
full speed before the series of convey- 
ors feeding them are started in se- 
quence. Stopping requires a similar 
sequence control. Necessary emer- 
gency stops are located along the con- 
veyors and include signal horns and 
buttons and telephone communica 
tions. 

Motor-driven brooms on each con- 
veyor clean accumulated sugar off the 
belts 

End (Resume reading on page 98) 























IMITATION SPICE OILS 


HOT CINNAMON OIL 
CASSIA OIL 


ANISE OIL 


TRORRET ETH AEE (hemede tre) @OmtE 
SOKO © Leh Oeet eaten 


EXECUTIVE OFFICES: 
900 VAN NEST AVE. (BOX 12) NEW YORK 62, N. Y. 


When you have a materials handling 
problem call your Nutting Sales Engi- 
neer. He has the answer in the most com- 
slete line of Floor Trucks in America. 
1e’s backed by 63 years of materials 
handling know-how and a range of 1000 
models and sizes. You'll get perfect 
adaptability for the job, easier handling, 
longer life and minimum maintenance 


One minute with vour phone book can 


eee 


SPEED 
HANDLING 
IN YOUR 





Trucks for all 
handling requirements 


Rubber 





NUTTING HAND & FLOOR TRUCKS 
material 

Over Leek up your Nutting 
1,000 Standard and Special 
Designs — Platform, Stake, 
Rack, Box, Shelf, 2-Wheel 
Tired Wheeis, 


“WHERE TO BUY THEM” 


PLANT 


Sales Engineer under 
~~ “Casters” of “Trucks” in 
your classified directory, 
or write direct. 














Export Sates Rep 





For more information, use coupon on last page 


FOOD 


NUTTING TRUCK AND CASTER CO. 
3131 Division Street, Feribavit, Minn. 


Scheel international, Ine. 4237 No. Lincoin Ave., Chicago 18, Ii. 


ENGINEERING, 


NGF 


Since 1891 
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N EWE Servel water chiller is easy 
to hook up as By WS gay 




















Hook up water 


Now! Servel offers you a package water chiller, Servel water chillers are now serving industry by 
complete and ready for installation. ADGA : 

py al Dissipating heat of process machines: 

Simply hook up steam supply anc return to Rubber mills and mixers, wax mills, printing 
operate absorption refrigeration unit. Connect equi : 

es : ne juipment 
electricity, 115-volt AC, to operate controls. Then 
connect chilled water and condensing water 
systems. 

All operating and safety controls are engineered 
specifically for Servel water chillers and installed 
at the factory. This eliminates the necessity of 
control design engineering and local procurement 
of special controls. Temperature and humidity control: 

Capacity of water chiller is modulated to meet Sugar refineries, printing plants, textile mills, 
your needs up to a full 25 tons. Equipment is precision machining 
controlled to assure peak efficiency for lowest Comfort air conditioning: 
operating cost. For factories and offices 





Removing heat of chemical reactions: 
Anodizing, electroplating 
Condensing volatile chemicals: 
Soya bean processing, natural gas producers 
Cooling product after processing: 
Canning factories, bottling plants 


Please send me specifications and full information on new 
water chiller with packaged control 


y SERVEL, INC., Dept. FE-105, Evansville 20, indiana 


Nome 
Firm 


the name to watch for great advances in Address 


Zone 


AIR CONDITIONING YY REFRIGERATION (am ra 
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T. J. Sale, Jewel Tea Co., Inc. 
(left), and B. J. Toale, Standard 
Oil automotive engineer, dis- 
cuss lubrication. Barney Toale 
has been providing lubrication 
engineering serviceto accounts 
like Jewel for 18 years. Barney 
received his engineering train- 
ing at the University of Wis- 
consin, has completed Standard 
Oil Aviomotive Enginecring 
School. Customers find this 
experience and training pay 
off for them. 


STANDARD 





) 


ee IE AN 


Moves a million pounds of 
produce every night... relies on 


STANOLUBE HD=M Motor Oil 


IN CHICAGOLAND, Jewel Food 
Stores moves a million pounds of 
produce and bread by truck from 
warehouse to retail market every 
night, six nights a week. There’s 
no room in such a schedule for 
lubrication failure. So Jewel relies 
on a dependable motor oil 
STANOLUBE HD-M. 

The high quality base stock of 
STANOLUBE HD-M teamed with 
additives that are exclusive 
Standard Oil developments, give 
STANOLUBE HD-M ideal proper- 
ties for the kind of service required 
of it by Jewel Tea Co. 

STANOLUBE HD-M reduces hot 


engine deposits. In addition it 
keeps valve stems free of deposits 
because of its excellent detergent- 
dispersant qualities. And STANO- 
LUBE HD-M overcomes the sludg- 
ing experienced with ordinary oil 
when unstable fuels are used. 


These properties of STANOLUBE 
HD-M are helping Jewel Tea de- 
liver on schedule in all kinds of 
weather, under an almost infinite 
range of driver handling. It can do 
the same for you. Find out. In the 
Midwest call your nearby Standard 
Oil office. Or contact, Standard Oil 
Company, 910 South Michigan 
Avenue, Chicago 80, Illinois. 


STANDARD OlL COMPANY 


(Indiana) 











A miilion pounds of produce and bread 
go out to Jewel Food Stores in Chicagoland 
every night, six nights a week. Jewel relies on 
Stano.use HD-M Motor Oil for lubrication of 
trucks that make these deliveries, 
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Men & Companies 





Manning Exton, Elmer Sprenk 
right) have been named to hig 
integrated farming a 
will become budget 
Sprenkel, treasurer and Kiessli 


Farms Co., 
director 


el and John Kiessling (left to 
h executive posts for Seabrook 
nd food freezing concern. Exton 
and a v.-p. of the 


ng comptroller 


company 





Industry 


Beach Milk Co, of Denver hus 
been purchased by Fairmont 
Foods Co. of Omaiia 


Blue Moon Foods, Inc., Thorp, 
Wis. firm purchased in March 
by Foremost Dairies Inc., will 
become Foremost-Blue Moon 
Cheese, Inc. 


Campbell 
using its new 
distribution 


den, N. J. 


Soup Co. is now 
270,000 aq. ft 


center in Cam 


Carnation Farms has pur 
chased Occidental Creamery of 
Redwood City, Calif. 


Cella Vineyards, Reedley, 
Calif. and Calif. Transconti- 
nental Wine Co. of Fresno, 
have been elected members of 
the Wine Institute. 


D. L. Clark Co. of Pittsburgh 


has merged with Beatrice 


Foods Co., ( shicago 


Crystal Cola-Cola Co., Tucson, 
Ariz., has bought for 
$1.75 million by Lawrence 
Mayer of Tueson and 8. A 
Gersten, N. Y. C 


been 


C&W Candy Corp. of Dover 
Del., has filed a charter of 
incorporation with authorized 
capital stock of $1,000 


Dutch Maid label 
is being produced in a new 
plant in Salem, Ore., designed 
for 12,000 Ib. capacity each 
8-hr. shift 


margarine 


Dominion Dairies Ltd., Mont 
real, has purchased Fairfield 
Modern Dairy Co., Ltd. 


Dreher Packing Co. has begun 
construction of a new $400,- 


FOOD ENGINEERING, 


000 processing plant to re 


place one destroyed by fire 


in April 


Frankenmuth Brewing Co., 
Frankenmuth, Mich. has been 
Bruce Bere k 


mans for $50,000 


incor porated by 


General Mills Ltd. of Canada 
has begun construction of a 
27,000 sq. ft. addition to be 


used for cereal processing 


Gunther Brewing Co. will 
erect a new office building in 


Baltimore, Md 


Grape Belt Preserve Co., Inc. 
of Westfield, N. Y. has leased 
its plant and facilities to 


Westfield Food Products, Inc. 


Theo Hamm Brewing Co. has 
announced plans to expand its 
St. Paul facilities with a new 


five-story structure 


H. J. Heinz Co. has begun con 
struction of its new $3 million 
research & quality control 


center in Pittsburgh 


Hygrade Food Products Corp. 
has acquired Land O’Frost Co. 


of Chicago 


Laddie Foods Co. has been in 
corporated in Wilkes-Barre, 
Pa. with capital of $75,000 


Klein Ice Cream Co, of Hous 
ton, Tex. has been purchased 


by Swift & Co. 


Menon Starch Co. has begun 
initial operations at its new 
potato-starch plant at Moses 
Lake, Wash 


Nat’l Dairy Products Corp. 
has announced plans to buy 
Bedford Products Inc., jelly 
and preserves producer of 
Dunkirk, N. Y., for 38,500 
shares of stock. 
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Partlow Temperature 
Controls need 
no babying”’ 


. . 80 tough in fact that you can 
drop Partlow Controls on a con- 
crete floor — without upsetting 
control accuracy! 

‘ 


DOES YOUR PROCESS require 

precise temperature control of 

gas, liquids or solids in the —30°F \ 

to 1200°F range? If “yes,” there's \ 

a guaranteed Partlow Control to do \ 

your job beftfer than complicated, \ 

less rugged thermocouples and other \ 
types — and af lower cost! Send us \ 
your problem. Partlow, specializing 

in temperature, designs controls for 

all types of new and existing applica- 

tions. Here are five basic Partlow 

advantages: 

1. DIRECT-ACTING hermetically sealed 
Mercury Bulb instrumentation. Posi- 
tive, precise, sensitive—never temper 
amental, 

. INTERCHANGEABLE ELEMENTS — for 
quick, easy field replacement. 

. ACCURATE CALIBRATION — conserva- 
tively, within 1% of scale range. 

. LONG LIFE—thick-walled capillaries and 
seamless tubing assure almost indefinite 
life. 

. LOW INITIAL COST . . . low upkeep — 
few moving parts — no need for compen- 
sators. 

SEND FOR FREE CATALOG 


MODEL RS 


Recording Controller 
operates fuel valves 
or relays to start and 
stop combustion sys- 
tems or electric heater 


the pioneer in mercury thermal controls 


Offices in all Principal Cities 
THE PARTLOW CORP.,, 

New Hartford, N.Y. 

Export Office: 

Ad Auriema 

89 Broad St., New York 





animal 
fats! 


Especially designed for 


me & 
SNUGLEG BOOTS... 
12-inch, snug-fitting 
ankle. Sure-footed 
molded sole and heel. 
Gray, sizes 6-13, 
Available both in 
plain and steel toes. 


dairies and meat packing plants 


Men in these industries will 
find Butylac Boots invalu- 
able. Their high resistance 
to butter fats, animal fats, 
lactic acid is exceptional 
Butylac Boots are comfort- 
able, durable. Stretchy net 
lining and cushion insole. 
Deep cleated, molded soles 
resist slipping. Butylac 
Boots you need, 


UNITED STATES RUBBER COMPANY 


ROCKEFELLER CENTER + NEW YORK 


For more information, use coupon on last page. 





Clifford Spiller (left) has been named director of marketing 
and George White (right) manager of operations, for Genera] 


Foods’ Maxwell House Div. 





Nicolay-Dancey, Inc., of De 
troit, has purchased facilities 
of Mello-Crisp Potato Chip 
Co., also of Detroit 


Nu-Way Foods Co. has pur 
chased new and modern facili 


ties in Atlanta, Ga 


Pepsi-Cola International, Ltd. 
has opened its second bottling 
plant in Venezuela 


Southwest Food Products Co. 
of Los Angeles has legally 
changed its name to Dude 
Ranch Foods. 


T.A.B. Co. has announced 
plans to build a $150,000 rice 
mill in Stockton, Calif 


Western Condensing Co.'s 
board has approved a pro 
posal to merge with Foremost 
Dairies, Inc. 


W. T. Young Foods, Inc. of 
Lexington, Ky. has been ac 
quired by Procter & Gamble 
Co., Cincinnati, Ohio 


Personnel 


Charles Allen, Jr., has been 
elected to the board of Pepsi 
Cola Co 


Howell Boyd has been named 
manager of Swift & Cos soy 
bean mill in Champaign, Il 


J. Frank Burke is new presi 
dent of Fanny Farmer Candy 
Shops Im Detroit 


W. Tresper Clarke of New 
York City has been appointed 
chief chemist of William Neil 
son IAd., Toronto, Canada 


Elisworth Glattly has been 
appointed manager of Buffalo 
plant of Russell-Miller Mill 


ing Co 


Kenneth Froelich has been 
named executive vice-presi 
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dent of Halter’s Pretzels, Inc 
of Canton, Ohio 


Claude Fuqua, Jr. has been 
elected president of Mrs 
Pucker’s Producte 


E. Burke Giblin has been ap 
pointed general manager of 
Walter Baker Chocolate & 
Cocoa Div. of General Foods 


a orp 


Dr. Samuel Goldblith has been 
named executive officer of 
aept of food technology at 
Mass. Instit. of Technology 


Joseph Harmuth, Jr. is assist 
ant to the president of Home 
Packing Co., Toledo 


Dr. Clayton Kempf has been 
made vy p. of Foremost Dair 
ies, Inc, Research Foundation 


Theodore Manuele has been 
named general manager of 
Family Products Co., Phila 


Thomas McCabe, president of 
Scott Paper Co is now a 
direetor of Campbell Soup Co 


J. M. Page has been appointed 
comptroller and secretary of 
H. J. Heinz Co. of Canada Ltd 


Charles Tobin has joined the 
engineering department staff 
of Nat’l Dairy Research Labs, 
Im Oakdale, N. Y. 


Sanford Werbin has been 
named director of research for 
Basie Foods Sales ( orp.’8 
Frost-O-Fast Div 


Associated 
Industries 
American Can Co. has broken 


ground at Arlington, Tex. for 


anew can factory 


American Seal-Kap Corp. has 
elected M. C, Kaplan v.-p. and 


director 
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American Viscose Corp. has 
changed its trade name from 
Sylvania to Avisco. 


Ball Bros. Co., Inc. has ap 
pointed James: Donaldson gen 
eral manager of its West 
Coast Div 


Calif. Packing Corp. has 
started work on a new plant 
at Toppenish, Wash., expected 
to be in operation some time 
in 1956 


Cherry-Burrell Corp. has com 
pleted its new shop in Little 
ram, NW. ¥., 


manufacture storage tanks 


designed to 


Chester-Jensen Co., Inc. of 
Chester, Pa., has acquired the 
assets of Purity Mfg. Co., 
Cattaraugus, N. Y Both 
firms manufacture equipment 
for the dairy industry 


Continental Can Co. has 
named Dr. Robert M. Brick 
former director of metallurgi 
cal engineering at Univ. of 
Pa., director of its dept. of 
metallurgy. 


Corning Glass Works’ presi 
dent, William Decker, is one 
of ten new directors of the 
American Management Assn. 


Crown Cork & Seal Co.’s can 
division plant in Chicago is 
being expanded. 


Crown Zellenbach Corp. plans 
to build a $2 million bag plant 
at Antioch, Calif 


Dewey & Almy Chemical Co. 
has completed a new plant in 
Greenville, 8. C. for manufac 


ture of Cryovac plastic bags 


Diamond Alkali Co. has 
named James Hughes treas- 
urer 


Felton Chemical Co., maker of 
essential oils and flavoring 
materials, announces expan 
sion of its distribution facili 
ties in Mexico with a move 
into new and larger quarters 
in Mexico City 


Foil Kraft Inc. is building a 
#1 million plant in East Los 
Angeles expected to double 
production of aluminum foil 
food containers. 


Hinde & Dauch lias begun 
production of corrugated 
boxes at its new 


Gastonia, N. 


plant in 


Liquid Carbonic Corp. has sold 
assets relating to its bottling 
machinery line to George J. 
Meyer Mfg. Co., Milwaukee 
Barry-Wehmiller Mach. Co., 


FOOD ENGINEERING, 


Morton Hodgson, former as 
sistant to the president, has 
been elected president of the 
Coca-Cola Bottling lo of 


Calif 





St. Louis, and Crown Cork & 
Seal Co., Inc., Baltimore 


Marathon 
nounced 


Corp. has in 
plans for a_ long 
range development program in 
the South, initiated by recent 
purchase of a paper mill site 
and connecting carrier rail 
road line in Ala, and Miss 


Monsanto Chemical Co. is in 
creasing production and stor 
age facilities at its plant in 
Everett, Mass 


Package Machinery Co, has 
moved its N. Y. office to mid 
town Manhattan 


St. Regis Paper Co. has «a 
quired more than 95% of 
outstanding capital stock of 
General Container Corp., 
Cleveland 


Southwest Research Institute 
has appointed as research 
soyd Ladd 
economist to the | 

tive office of the President 


‘ re 0 , 
manager, former 


Ss. execu 


White Metal Mfg. Co. lias ap 
pointed Wilham Suggs man 
ager of newly-established can 


division 


Deaths 


Henry Allen, 82, retired 
and director of jemis 


Co Aug. 13 


Donald Brindle, 47, owner of 
Ward’s Cove Cannery, Ketchi 


kan, Alaska—-Aug. 27 


A. J. Dannemiller, 76, founder 
and board president of Danne 
miller Coffee Co., Brooklyn 
ye = 


George Tong, 44 


dent of Green Giant Co 


vice -presi 


Sept 6. 
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Capacities 
to 150 G.P.M. 


Heads 
to 500 Ff. 


APCO Two-Stage Turbine 


Type Pump 


or High 


ressure Service 

Apco—the pump with but 
one moving part, the im- 
peller — is famous for 
long - lived, efficient per- 
formance on small capac- 
ity, high head duties. 
Available in Single Stage, 
Two Stage and 4-Staqe 
Tandem for high pressures 
— and Water Jacketed 
for high temperature and 
highly volatile liquids. 

Write for Bulletins 

TIT, T11-A, T11-WJ 


OISTRIBUTORS IN PRINCIPAL CITIES 


AURORA’ PUMP oivision 





THE NEW YORK AIR BRAKE couranicfy) 
71 DEARBORN STREET © AURORA @ ILLINOIS 








STOP Costly 


Floor Corrosion 
with 


HYDROMENT 


/” JOINT FILLER 


BRICK & TILE FLOORS ARE NO BETTER THAN THEIR 


Save the critical 5% joint area rep 
resented by a one-eighth inch joint 
in @ floor using 4” x 8” bricks and 
save your entire floor from costly 
corrosive damage prevalent in most 


food processing industries 


HYDROMENT JOINT FILLER has 
proved its resistance to corrosion in 
food industries for more than 16 
years. Tight, waterproof, corrosive 
resistant, non-shrinking HYDRO 
MENT joints assure durable, attrac 
tive brick and tile floors and walls 


For more information, use coupon on last page. 


JOINTS! 


CLEVELAND 3, ono J 


COMPANY 


" PIONEERS IN INDUSTRIAL RESEARCH SINCEN EDT 
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To get the most economical stainless pipe for handling 
corrosive fluids, Schedules 5, 10, and 40 should be 


closely compared for 


initial cost 

installed cost 

ease of handling 

flexibility of assembly 

flow capacity 

adequate allowable working pressure 
effective corrosion resistance 


service life 


Whichever Schedule—5, 10 or 40—is best for your 
service conditions, Carpenter makes it to meet ASTM 
pipe specifications. Carpenter Stainless Pipe is available 
in sizes up to 4 inches, depending on weight... in AISI 
stainless analyses plus Carpenter Stainless No. 20 Cb, 
and Carpenter Alloys B and C for super corrosion 
resistance. For services requiring extra smooth surfaces, 
Carpenter Stainless Pipe can be supplied with 80 to 
320-grit polished I.D, and/or O.D. finishes. Adequate 
stocks are as close as your local distributor. Call him 
for information and time-saving delivery. 


230 For more information, use coupon on last page 


SCHED. 5 
SCHED, 10 
SCHED. 40 


Here's A Cost Comparison on All Three 


SCHED. 5 
SCHED. 10 


SCHED. 40 


Here’s How All Three Compare in Weight 


Stainless Tubing & Pipe 








FOOD 


ENGINEERING, 


OCTOBER, 


1955 





Just Off the Press 





New Catalogs and Bulletins 
from manufacturers of equipment and supplies 
—Free For The Asking — 


PLANT ENGINEERING 


Grinders and Feeders 


I'reats of grinder and feeder 


cries and other wuxiliars equip 
nent, Diagrams and photos of 
typical pro ide addi 
tional information.—-Pulva Corp 


Perth Amboy, N. J]. (231A 


installation 


Laminated Pipe 


Illustrated details of new lam 


inated plastic pipe, said to po 


sess features of high strength 
| 


inertness to chemicals, and maxi 


mum thermal shock 


Bulletin FTL-1, 4 p 
Belleville, N. J 


resistance 
Resistoflex 


Corp., 231B 


Fluid Drives 

Full data and illustration of a 
dry fluid drive system, employing 
a granular flow charge. Bulletin 
4640, 12 p.—Dodge Mfg. Corp., 
Mishawaka, Ind. (231C 


Compact Thermocouples 


Describes two lines of sensitive 
thermocouples, with outside diam 
eters of 4 in. and ¥ in, used 

is important. Units 
ivailable in lengths from 6 to 72 
in. with open terminal block as 
semblies, general purpose heads, 
or screw-covered terminal head 
assemblies, Specification Sheet 57 
2 p.—Minneapolis-Honeywell Reg 
ulator Co., Philadelphia. (231D 


where accuracy 


Refrigeration Equipment 


Descriptions and pictures given 
for a series of auxiliary refrigera 
tion units such as storage cooler: 
condensers, slug eliminators and 
balance loaders 
a wide range of sizes to fit 
any industrial cooling application 
Bulletin 4001, 4 p.—Patterson 
Kelley Co., Inc., EF. Stroudsburg 
Pa. (231E) 


Units available in 


almost 


Wide Switch Line 


Catalog illustrates and specifies 
1 line of high sensitivity, double 
case, immersion proof, general pur 
pose, direct current, and sub-mini 
Operating char 
acteristics, base terminal data, and 


ature switches 
physical dimensions also included 
Catalog 655, 24 p.—W. L. Max 


son Corp., New York City. (2311 


High Vacuum Pumps 


Humidifying Principles 
on the effect 
yf over-dry air Desirability of 


Full details given 


: Steam-type humidification systen 
detailed with diagrams, data, and 
Bulletin 
Machine 


Mich 


llustrated 
5 16 p Armstrong 


I hree Rivers 


applic ifions 


Fire Extinguishing System 
fixed and 
portable equipment for fire con 
trol. Detailed drawings illustrate 
mode] layouts and pictures show 
parts. 34 p.—Amer 
ican-LaFrance Corp., Elmira, N. Y 
1 


l'reats of foam-type 


omponent 


Immersion Heaters 
method of heating 


means of an immersed 


Considers 
liquids by 


gas burner. Contains data on cor 


rect selection and _ installation 
equipment. Bulletin H-11, 4 
Eclipse Fuel Engineering 


Rockford, Il. (231] 


Variable Speed Drive 


Handy booklet gives detailed in 
formation on selection of fractional 
horse power motor drives. Contains 
engineering data, com 
plete ratings, dimensions, and list 
Bulletin M-543, 24 p 
Pulley Co Columbus 


pertinent 


prices 
Reeves 


231K 


Specialty Steels 


Guide for the selection of a 
broad range of special purpose 
steels that comprises tool and die 
silica and high nickel 
valve, heat resist 
int, and super alloy metals, Vari 
ous tubings, pipe, fine wire spe 
included. 32 p 
Reading, Pa 


tainless, 
electrical alloy, 


cial tic ire 
Carpenter Steel Co 
(2311 


Dust Control Unit 


Justifies operation and features 
of a series of dust collecting air 
cleaners. Recent design improve 
detailed 
engineering factors and selection 
data Bulletin 77-B 22 Dp 
American Air Filter Co In 
Louisville, Ky 231M 


ments ive Tables give 


Steam Generators 


Special Drain Valve 


Considers ady intages 

and sampling valve tor use 
’ 

‘ 


severe pressure and 


conditions Outside tl 
valve-stem seating 1 
bility of freezing 

2 p.—Jerguson Gage 


Somerville, Mas 


Magnetic Valves 


Catalog depict 
wnetic valves 
mm ] ib] 
election data 
p Magnatro!l 
Hawthorne, N. |] 


Vertical Turbine Pump 


Diagrams and cutaway views i 


ustrate all features of a turbine 


] 
type vertical pump. Two models 
| 
| 


isted with open and enclosed 
haft Capacity and he id range 
table included. Bulletin 100, 8 p 

Layne & Bowler Pump Co., Li 
Angeles. (2310 


Hose Assemblies 


Specihes 
less steel braided hose for handling 


advantages of a stain 


orrosive fluids in high tempera 
ture ipplic ition Fitting val 
ible in urbon steel, al 
Bulletin FH 
Resistoflex Corp., Bellevill 
4 


IR 


uminum 


" 
tainless steel 


Gas Dryers 


Concerns packaged de 
init for efficient drying 
ther gase n mdustria 
id laboratory installati 
rary how typical etups 
table illustrate data Sp 


Pritchard & Kansa 
2318 


Variable Speed Pulleys 
discussed 


feature u 
1 


Operational 
i er of variable spec 
having a ontrol 
which i iid to eliminat 


essity for i p oted mot 


tirbiqnue 


maintain belt tension 


ind table id tion 


nount to 

I MT nula 

Bulletin D4551. 4 p Equipment 

F'neineerin Cr Minneapoli 
IT 


Pump Line 


Condensed bu 
line of centrifugal 
rew ind rotary-¢ 
Application 


ture ire 


pump 

capacit ind fea 
given 4 Warren 
Steam Pump Co Ine Warren 


Mass. (231U 


Pressure Reducing Valves 


Presents new features of an 


rifice-ty pe pressure regulating 


team 


Globe Valve Line 


B 


catalog 


lobe 


itions 


oper Alloy 


ly 


Glass-Ball Air Filter 


Steam Traps 


Basic fa 


nin 


LAB 


ning " 


» units for indu 


wer Water Cx 


w York 


construction and High Current Testers 


Considers background engineer Treats of 
ng data for a series of high va trol assemblies for a 

Mechanism ind aged steam generators, ranging in 
ure detailed and the ypacity from 10,000 to 46,000 Tb 
full line of single stage piston-typs 
units are discussed and pictured 
Catalog 425, 52 p—New York 
Air Brake Co., Kinney Mfg. Dir 
Boston. (231G 


line of pack f Concet nstrument 


num pumps 
naintenance : : 
Automatic Metering System 

Des tibed 
control and three 
Foster 
231N) 


steam/hr. Sectional drawings and 
installation photographs 
features. Chart gives 
burner selection 16 p 
Wheeler Corp., N.Y.C 


system consists of 
principal units 


valve, and standard make of meter 
System is said to provide automatic 


illustrate 


control unit 
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Eastman offers widest | 
range of antioxidants | 


if your food product needs 
protection against rancidity, 
bad odor or off- flavor caused 
by oxidative deterioration, 
Eastman can help you. 

the 
food-grade antioxidants, The 


Eastman is leader in 


leader in volume ... in experi- 
ence in accumulated data. 
No other manufacturer can 
offer such dependable counsel 
in the proper use of antioxi 
dants for the stabilization of 
foods 
The effectiveness of Eastman 
recommendations and Eastman Tenox antioxidants has been 


proved on the following products 


Animal Fats and Oils 
Vitamin A 


Cosmetics 
Monoglycerides 
Cereals Cookies 
Essential Oils 
Citrus Oils 
Potato Chips 
Dog Food 


Premixes 


Butter Fat Concentrate 
Fish and Fish Meal 
Chewing Gum 

Meat Products 
Crackers 

Paper Board Spices 
Wax 
Candy 
Nuts 


Dairy Products 
Chicken Fat 
Vegetable Fats and Oils 


Don't let rancidity cause returns, losses and dissatisfied cus- 
tomers. Look into the simple remedy of antioxidants. Their 
cost is low. 

Eastman will be glad to recommend an antioxidant treat- 
ment or even undertake a testing program for whatever 
food product you wish to stabilize. The recommendations you 
receive will represent the most effective treatment at the 
lowest possible cost. For Eastman offers a full range of anti- 
oxidants and has no axe to grind in favor of any one 


antioxidant. We make them alll 


write to Eastman Chemicol 
eo subsidiary of Eastman 


For more information about Tenox, 
Products, Inc., Kingsport, Tennessee 
Kodak Company 


Tenox 


SALES OFFICES: Eastman Chemical Products, inc., Kingsport, Tenn.; 
New York 260 Madison Ave.; Framingham, Mass 65 Concord St.; 
Cincinnati — Carew Tower; Cleveland — Terminal Tower Bidg.; Chicago 
360 WN. Michigan Ave; St. Lovis Bidg.; Houston 
412 Main St, West Coast: Wilson Meyer Co., San Francisco — 333 
4800 District Bivd.; Portland 520 5. W 
Sixth Ave.; Sait Loke City —73 S. Main St.; Seattle — 821 Second Ave.; 
Canede: P. N. Soden Co., itd., Montreal, Quebec 2143 St 


Eastman 
Food-grade 
Antioxidants 


Continental 


Montgomery St.; Los Angeles 





Patrick St 1498 Yonge St 


Toronto, Ontario 


232 


For more information, use coupon on last page 


Fuel Oil Additives 


Concerns use of an additive in 


and light fuel oils, and diesel 


oils to uniformly disperse 
thus 


yustion efficiency 


gain added com 
Product said to 
preheaters, 


ludge and 
} 


tanks, lines, 
1 


sncrs ma 


Kee p 
tr lean and 
free from gummy deposits. 4 p 
Decar Chemical Products Co., 
Pittsburgh 232A) 


burner 


Can Line Counter 
en for installation of a 

pe can bottle line 

er. Unit transmits counts to 


and 


tralized panel. Conveyor com 


onent 


| said to be moisture-proof 


and highly accurate Durant Mfg 
Co., Milwauke« 232B 


Fluid Drive Coupling 
drawings show four 
of dry fluid-drive 
n couplings. Units employ 
tecl shot as the fluid medium. 
Table gives selection data. Bulle 
tin A-640, 12 p.—Dodge Mfg. 
Mishawaka, Ind. (232C) 


f a line 


Corp » 


Alarm System 
action and flexibility 


annunciator 


Covers 
of a compact 10-unit 
tem, with flashing visual indi 
cators, for use in power plant 
Each plug-in and 
box combination provides 
indications for two separate 
4 p— 
Chicago 


appli ations 
light 
alaru 
unrelated field conditions 
Seam Instrument Corp., 
232D 


MAINTENANCE 


Concrete Floors 
Hand 


lized 
fin 


nanual provides capsu 


information on cleaning 
daily 
oncrete floors 12 p 


Assn 


hing, and maintenance 
tips for 
National Sanitary Suppl; 


(Chicago 232] 


Machine Alignment 


Concerns use of an instrument 
‘ 


or accurately aligning bed ways 


on lathes, grinders, milling ma 
chines, shapers, boring mills, and 
gcar 
King 


apolis 


cutting machines. 4 p 
Instrument Co., Minne 


232F) 


Battery Training Manual 
Comprehensive illustrated book 
let gives full facts and many handy 
tips for handling and storage of 
lead-acid batteries, Special tools 
illustrated with various charg 
room layouts and diagrams 
»—Gould National Batteries, 

New York City. (232G) 


Plastic Sink Traps 


Leaflet 
of polyethylene sink traps—one of 
which installed without 
use of tool said to be 
highly resistant to corrosive chemi 
al action. 4 p Arthur S. La 
Chicago (232H) 


shows two-model line 


can be 
Units are 


Pine & Co 


Spray Gun Units 

Concems compact, portable and 
gun 
Features 


fixed and ait 

and compo 
illustrated. Price 

Bulletin GO-1254, 

Gossett Co., Whar 
(2321) 


spray compres 
sor units 
nent parts are 
list included 
4 p-—L. M 
ton Grove, Ill 


Stainless Fasteners 

Diagrams and tables list wide 
line of stainless screws, bolts, nuts, 
washers, rivets, pins, and keys. 8 
p.—Allmetal Screw Products Co., 
In Garden City, N. ¥ (232 


Snap-Action Coupling 
Detailed cross section illustrates 
and 
snap-action oupling with 
seat It an be used to 


and instrument 


advantage construction of a 
tiny, 

, 
swivel 


iple both hoses 


FOOD 


ENGINEERING, 


line Will stand pressure up to 
Bulletin 230, 4 p.— 
Union City, Pa 


150 ps! 
Snap-Tite, Inc., 
25 


Cement Bonding 

Application information shows 
advantages of a bonding com- 
pound used for permanently join- 
ing plaster and cement mixtures 
to new and old concrete and 
masonry surfaces. 4 p.—Upco Co., 
Cleve land (2321 j 


Bearing Line 


( ompré hensive catalog gives 
complete information on a wide 
line of pillow block, flange, and 
hangar bearings. Contains perti 
nent engineering data and speci 
fication table. Rear of book has 
conversion table of general engi- 
Catalog 454, 
Mfg 


interest 
Stephens-Adamson 
(232M) 


necring 
64 p 
Co., Aurora, Ill 


Mechanical Seal 


construction features 
seal said to be 


with 


Considers 
of a mechanical 
completely interchangeable 
stuffing-box packing in pumps and 
other rotary processing equipment 
Use is said to increase service life 
under corrosive conditions. Bul- 
letin CP 551, 4 p Chemical & 
Power Products, Inc., New York 
City 232N) 


Panel-Switch Seal 


Leaflet shows a molded rubber 
threaded 
protection ot 
switches 


seal, cemented to a 
metal 
panel mounted 


insert, for 
toggle 
dust, moisture, and 
Panseal Inc., Little 


(2320) 


from water, 
gases ] P 


Ferry, N. ] 


Snow and Ice Melter 


Concerns a useful chemical for 
melting snow and ice, said to be 
clearing 
available 


suitable for 
Material is 
in pellet form that is adaptable for 
truck or mechanical hand spread 
ers. It 
hoveled in conventional manner 
Bulletin RL427, 2 p.—Revere 
Chemical Corp., ¢ leveland. (232P) 


pec ially 


] irge arcas 


can also be sprinkled or 
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Take-up Bearings 

Picture diagrams and 

table give f f 

ie of take-up 
bracket hanger Nev 
frame provides easy ; 
ing block. Bulletin 2 
Link-Belt Co., 
233A) 


Eye Shield 


Leaflet 
new plastic eye shield said to give 
range of vision.—Pul 
Safety Fe 
(233B 


shows advantages of a 
150 deg 
mosan juipment Cr rp., 
St. Louis 


Flexible Hose 


Leaflet lists 
1 flexible hose 


selection data for 


ranging im size 


MATERIALS 


Truck Leasing Plans 

Consists of a pro-and-con di 
cussion of leasing plans for indus 
trial fork trucks. Sums up basx 
advantages and disadvantages of 
the system. Form B-529-511154, 
4 p.—Elwell-Parker Electric Co., 
Cleveland 233F) 


Overhead Trolleys 
Bulletin 


component 


illustrates design and 

construction of an 

overhead roller-trolley conveyor 

Various attachments and accesso 

ries are detailed. Form RK-55, 

4 p.—Rapistan-Keystone, Inc., De 
s(; 


troit, (2 


Traveling Electric Hoists 


Cutaway drawing shows features 
of an electric Unit is 
roller equipped to travel on an 
I-beam, and grooved 
drum to reduce cable wear. Bul 
H-37, 4 p.—Harnischfeger 

Milwaukee, (233H 


cable hoist 
contains 


letin 
Corp., 


Roller Track Component 


Leafiet shows gravity wheel con 
veyor strip which can be used in 
various combinations to create a 
flexible conveyor network. Units 
are available in 10-ft. lengths with 
14 in. or 2 in. diameter wheels 
Form FT-55, 2 p.—-Rapids-Stand 
ard Co., Inc., Grand Rapids, Mich 


(2331) 


Single-Mast Fork Truck 


Operating advantages of a single 
mast lift truck, said to provick 
greater visibility, are detailed. Unit 
comes in 3,000 and 4,000 Ib.-cap 
acity models, Load lifting speed is 
rated at 58-ft./min. Form 1402, 
6 Hyster Co., Portland, Ore 


233]) 


Steel-Mesh Belt Sprockets 


Chart lists sprocket data for a 
line of steel-mesh conveyor belt 
6 p.—LaPorte Mat & Mfg. Co., 
LaPorte, Ind 233K 


LP-Gas Power 
Considers advantages in use of 
LP-gas for lift truck power. Photo 


show close-up of engine installa 
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Tractor-Compressor Unit 


Bulletin 
compressor ind 


} 


concems j hit 


ina 
tractor 


tion ail 
Specification table gives pertinent 
facts. Bulletin T3, 8 p.—West 
inghouse Air Brake ¢ LeRoi 
Di Milwaukee 233D 


Floor Reconditioner 
States adv 


tions of a series of npounds 


used to revitalize old wood and 


witages and ipplica 


cement floors. Form 1025, 20 p 
Monroe Co ! Ch 
I 


veland 


HANDLING 


tion Towmot 


I 


Pallet Rollers 

Pictures and specifies line of 
pallet rolling dollies, onstructed 
of heavy-gage channel steel with 
bearing-equipped Center 
rollers set higher than end rollers 
to facilitate swiveling action Pp 

Penco Engineerin ( San 
Francisco, (233M 


rollers 


Semi-Automatic Palletizer 

Bulletin details 
semi-automatic, one-man 
letizer 
speed 


oper ition 
rf 


} 


+? 
potter 


i 
Capacity chart gives 
obtainable when } 
against cases-per-tier m pallet 
Bulletin 55-9, 6 p.—] 


Cr Wilmington, Ma 


Fork Truck Applications 
Folder 


truck equipment in man 
tips for 


handling pi I 


shows varie 


tions. Gives many 
tion of materials 
lems and increased storage capa 
5 Lewis-Shepard Prod 
Watertown Ma 


ify » p 
ucts, Inc., 
2330 


Lift Truck Selection 


Folder 
supplies chart for rating lift truck 


according to’ the user's need \ 


explains method and 


price-per point rating 
select the right lift 
Forms 1406 and 
Hyster Co., Portland, Ore 


Electric Mule 


l'reats 
ered 


ot compa t ¢ 
towing nule 
strings of warehouse 
operational feature 
given. 4 


tages are p 
Battle Cr 


ment Co.,, 
230) 
= 


Roller Conveyor Line 


Literature depicts 


ball bearing roller 


omponents. Units avai 
and dia neter 
d | 


many si7es 


curves, spurs un 
tions are detailed ita 
2/ Pp I v Bu 


cinnati, (233R 
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4 GALLON (imperial) 
CAN MAKING 


& FILLING PLANT 
for sale 


BLISS AUTOMATIC PLANT complete for MAK- 
ING, FILLING and CAPPING 4-gallon cans 
suitable for liquid and semi-liquid foods, 
including olive oil, ghee, water, syrup, etc., 
solids and powders. 

All joints soldered, panelled sides, tops and bottoms, New 

man Type Cep. Cans fitted wire handles and cleats 

Necessary tools available for producing food cans with 


air-tight tagger lever lid tops. Complete with all spares, 
including fillers for liquids 


OUTPUT . . . 20,000 4-gallon cans per 8-hour day 
CONDITION . PERFECT 


Immediate inspection under ideal working conditions in Wales 


ae 


We would DIVIDE AND SELL AS TWO SEPARATE UNITS, each 
with output of 10,000 4-galion cans per day. 


SMBFU 
SMBGA 


One plant 
Two plants 


Codewords 


Complete details 


F. J. EDWARDS LIMITED, Machinery Makers, 
359-361, Euston Road, London, N.W.1, England. 
EUSTON 4681 or 3771 BESCOTOOLS 


photographs, etc. from 


PHONES CABLES LONDON 





FLAT SPRAY 


HOLLOW CO 


SPRACO 
(OV 4 BO 


Write for LOYAAR CATALOG fo 


M4 SPRAY ENGINEERING CO. 


] 113 CENTRAL STREET + SOMERVILLE 45, MASS. 


233 


For more information, use coupon on last page 





NEW PROFITABLE 
PRODUCT FOR THE 
DAIRY INDUSTRY! 


Foreground: 
5400 ib. 

per hour 
Mojonnier 
Lo-Temp 
Evaporator. 
Rear: 600 Ib. 
per hour 
Mojonnier 
Spray Dryer. 





(OM oe 
R18 surrevisient 
, on 


50000 © ast 


premium grade 
nonfat dry milk 


with the 


Mojommnicr 
LO-TEMP PROCESS 


With their Mojonnier Lo-Temp process in 
steady production, Chattanooga Area Milk Pro- 
ducers Ass'n., Chattanooga, Tenn., Townley 
Dairy Co., Oklahoma City, Okla., and Wester- 
ville Creamery Co., Covington, Ohio, have been 
commercially producing premium quality non- 
fat dry milk. In a series of comparative tests 
conducted at the Dairy Technology Dept. of 
Ohio State University, cottage cheese made 
from Lo-Temp nonfat dry milk was judged equal 
in yield, texture, flavor, and moisture retaining 
properties to cottage cheese made from the best 
quality fresh pasteurized skim milk. 
In proved Lo-Temp NFDM, Mojonnier Tech- 
nigeering has opened new avenues for dairy 
profit in the production of beverage milk, cot- 
tage cheese, buttermilk, chocolate milk, fortify- 
ing fresh skim, half and half, coffee cream and 
other products, 
Yield analysis, test data and fully descriptive litera- 
ture will be sent promptly on request. Write: 
MOJONNIER BROS. CO. 
4601 W. Ohio St., Chicago 44, Illinois 





LO-TEMP PROCESS 


Another achievement in Mojonnier Technigeering 


For more information, use coupon on last page 





PROCESSING 


Filter Aid 


Brochure explains how diato 
mite filter aid products remove 
colloids and « suspended im 


‘ 


purities. Illustrates adaptability of 


the powder various types of fil 
ter design. 12 p.—fohns-Manville 


New York City. (234A 


Horizontal Filter 


Unique features of horizontal 
hiter pi tured Unit opens under 
hydraulic pressure. Leaves lift out 
md in without bolt fastening 
Vibrating attachment optional for 
haking off filter cake. Bulletin 
NH-155, 4 p.—Industrial Filter 
& Pump Mfg. Co., Chicago 
(234B 





Free Literature—Fast Way 


Any of these very-latest cata 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you want, 
then circle each key number 
(there’s one given at the bottom 
of each tem) on the handy 
Reader Service postcard — back 
of book. Then sign at the bottom 
and mail 

For your convenience, too, all 
items in this department are list 
ed and keyed in the Reader Serv 
ice Section 





Panel Screens 


Contains descriptive material on 
a panel-type screen formed from 
wedge-shaped wires, said to in 
crease screening ability and re 
duce clogging. Available in a 
variety of metals. 12 p.—Hendrick 
Mfg. Co., Carbondale, Pa. (234C 


Dry Material Feeder 
Description, operation, and uses 
of a compact, dry material disk 
feeder are Large hopper 
iffords convenient filling. Ilumi 
nated feeding compartment gives 
greater visibility. Bulletin 50-K7A, 
p.—-Omega Machine Co., Provi 


lence, R. I. (234D 


overed 


Oil Separator 


Bulletin makes extensive use of 

itaway drawings to illustrate op 
eration of a jet-nozzle-type oil sepa 
rator useful in fish, olive, palm, 
ind butter oil clarifying operations 
Bulletin 2117, 8 p.—Centrico, 
Inc., Englewood, N. J. (234E) 


Cane Juice Clarifier 


Covers characteristics, dimen 
sions, and operating advantages of 
1 new type, high-speed cane juice 

wifier. Capacities and dimen 
ions are provided in a single table 
for this gravity flow unit. Bulletin 
| 4 p.—Dorr-Oliver Corp., 
Stamford, Conn. (234F) 


Filter Line 


Free illustrated bulletin gives 
facts on a line of drum, disk, and 
laboratory filters. Unit operation is 
discussed and complete data given 
Bulletin FG-Bl, 16 p.—Denver 


Equipment Co., Denver (234G) 


Rotary Fillers 


Specifications are tabulated for 
4 3-model line of rotary stainless 
steel fillers. Units are designed to 
handle glass containers at speeds 
up to 250 per min. Models range 
from 18 to 30 heads. Bulletin 130, 
6 p.—Pneumatic Scale Corp Ltd., 
Quincy Mass. (234H 


INSTRUMENTS 


Photoelectric Control 


Comprehensive booklet covers 
wide line of photoelectric equip 
ment and gives graphic examples 
of their use for different control 
Bulletin PA 555, 2 
p.—-Electronics Corp. of America 
Cambridge, Mass. 2341 


situations 


Millivolt Meter Principles 


Educational bulletin gives te 
nical data, 


schemati 


operational diagran 
drawings and gecnctal 
information on millivolt met 
construction and application t 
ontrol instruments. Handy tip 
ure given for selection of proj 
type control system to meet pro 
ess requirements. Bulletin 9, 16 p 
Barber-Coleman Co., Rockford 


Ml. (234]) 


Sequence Timing Control 


Describes two systems for auto 
matic operation of chemical feed 
ers and other equipment by meas 
urement of total flow or weight 
factors. Data Sheets 11 and 12-1, 
4 p.—Min. -apolis-Honeywell Reg 
ulator Co., Philadelphia. (234K) 


FOOD 


ENGINEERING, 


Automatic Valve Line 
Covers extensive line of mag 

netic, hydramotor, and proportion 

ing valves. Full specifications given 

with prices. Catalog 1955, 46 p 

General Controls, Burbank, Calif 
2341 


Tachometer Uses 
Bulletin suggests wide range of 
for industrial-type stationary, 
rifugal tachometers. Drawings 
illustrate interchangeable compo 
nents. 4 p.—Boulin Instrument 


| 
Corp., New York City. (234M) 


Pressure Gage Snubber 

Facts presented on use of 
pressure gage snubber to damp 
sudden changes in line pressure 
that damage gages. Unit reduces 
needle vibration too. Catalog File 
L191A11, 2 p.—Parker Appliance 
Co., Cleveland. (234N) 


Controller Catalog 

Details specifications and pre 
sents photos of a wide line of 
temperature recorders, indicators, 
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recording controllers, alarms, and Continuous Weighing ° 

ae shown in pipes, dri, ducts, MS] Re-Designe 
ochure diag method fot e 

are shown in pipes, driers, ducts Brochure diagrams mm dle * g 

kettles, and vats. Catalog 12-A 10. continuous weighing of belt-trans- 

24 p.—Fischer & Poster Co ported solids. Component parts 

2 z . , 


.4/ 4 re c installation and 
Hatboro, Pa (2340) are covered and installation r 
application data  given.—Trans 


VW eigh Co., Wayne, Pa. (235B 
Electronic Flowmeters 
—_ Compact Thermostat 
Details line of electronic trans 


nitters for measurement of differ Considers operational features of i=toleoje)laa 
ential pressures, liquid levels, 1 compact thermostat with stain 
temperatures, and pressures. Also ess steel sensing element mi ——A adjustable 


ised to indicate fluid, gas, air, and has range of 35 t oF 1 SPROCKET RIM 


steam flows. Combination of flows aid to be ipable of ntrolling : . “ és 
flow and level indications can temperatures to with é with CAainri Guide 

be recorded on same chart Pub liquid Bulletin 120 | . 

lication 55-1074-222, 12 p.—Hayes Burling Instrument Co., ¢ hathain, 

Corp., Michigan City, Ind. (235A 

ANY VALVE is read 


ily accessible from the 


TRANSPORTATION floor with low-cost 


iuiiikes nia aT ' Babbitt Sprocket Rim 
ry-ice Coolers type equipmen mits are designe , : ‘ - ; 
Specifications and pictures tell for all needs. 4 p Lehi h Mfs f Now re-de signe d for 
story of dry ice reefer coolers with ©» Lancaster, Pa, (2354 * Greater strength 
thermostatic control. Installation : : : 

tips given. 16 p.—Foster-Built Impact Instrument * Easier, quicker, 
Bunkers, Inc., Chicago 235D) For installation in trucks l more solid 

freight cars, described instrument ; Q assembly 

Refrigeration System is used to gain impact data and 


te > forces injurious to goods . +g: . ’ , rT 
Leaftets illustrate models of gas- determine | Simplifies pipe layouts, prevents accidents, fits a 
“A in shipment 4 p.—Impact-O P P'p Y F 
350 


electric refrigeration systems. Book- Graph Corp., Cleveland valve wheels. Your supplier carries complete stocks 
let lists country-wide, approved sta- ae se sas — sorta & ; 

’ m 
tions where service work is avail- F P . Call h 
able.—U. S. Thermo Control Co., Packaged Refrigeration Unit 


rope 
Minneapolis. (235E) Considers advantages of a com 


or write for folder and prices 


pact, packaged electrical refrigera 
Truck Refrigeration tion system for round-the-clock 
Four brochures illustrate single truck cooling. Unit mounts in 
and two-compressor truck refriger side body. Bulletin GERA-6084A, 7 BABBITT SQUARE, NEW BEDFORD, MASSACHUSETTS ,U.S.A. 
ation systems, and shows piping 8 p.—General E lectric Co., Sche 
arrangement for hold-over, plate nectady, N. Y. (235H 





IT PAYS TO PROTECT ater 
YOUR PAYLOAD WITH [qQ . ee STOPS 


THERMO KING|Ges= | en DRIP 


TRUCK REFRIGERATION | —— | aes 
Ask About The NEW 1955 | ‘ , 
a aa NoDRIP PREVENTS RUST 
Thermo King Models te oF sain m _ ANYONE CAN APPLY 


NoDrip plastic coating is eas- 





U. S. THERMO 
CONTROL CO. 


44 So. 12th St. suction lines, vats, pipes, walls, 
Minneapolis 3, Minn. 


ily applied to tanks, containers, 


Pee ee i 








metal, concrete, brick, plaster. It 
forms a seamless 100% mois- 


ture-proof covering that is ef- 


For Flavor You | I fective-eo soot ‘as devs 
c B Ab alkali and brine resistant. 
g r 
Ss ° AN Oc 
1 N 4 4 FREE... END NoDRIP HANDBOOK 
se Natural Spices fo SY) frrcstg sence |, 


Handbook shows 

what NoDrip is 
American Spice Trade Association . and what it does. 
82 WALL STREET, NEW YORK 5. HN. Y \ SEND COUPON TODAY CITY — STA re 


ADDRESS 


J. W. MORTELL CO. 0 598-JBURCH ST. +» KANKAKEE, ILL. 
TECHNICAL COATINGS SINCE 1895 
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Your juice needs this advantage 


Did you know that ascorbic acid may be added 
to certain fruit and vegetable juices to stand- 
ardize their vitamin C content, thus overcoming 
wide variations which can occur (see table be- 
low ). Many nutritionists believe that the public 
interest is best served when the ascorbic acid 
content of processed juices is so standardized. 
The cost is nominal, the processing simple. A 
label statement of 100% of the minimum daily 


eee ee eee eeeeveeeeeeeneeeeeeeeaeeenee 


Ascorbic Acid Content of Canned Juices 


. 
Below are examples of minimum and maxi- $ 
mufn levels of ascorbic acid in commercially . 
canned juices, Note the wide variations! All  $ 
figures are in milligrams per 100 grams of juice. . 
Data from U. S. Department of Agriculture.  § 

Min. Max. ° 

Grapefruit juice 10.0 49.0 * 

Orange juice 9.7 70.0 ° 

Pineapple juice 5.4 | gle 

Apple juice 0.2 3.6 ° 
» 


Grape juice 0.0 4.7 
2.5 32.0 


Tomato juice 


ee eee eee eeeeeeeeeee eee eee eer rere 


keeping faith with nature 


adult requirement for essential vitamin C may 
be made when a serving of juice contains 30 
mg. of ascorbic acid. 

Why send your juice to market with the “han- 
dicap” of inadequate nutritional value? Use 
Roche ascorbic acid to standardize its vitamin 
C content. We have helped many processors to 
make their good foods better and we’ re ready to 
help you. Why not investigate today? 


Orange * Grapefruit * Lemon * Tangerine * Apple * Grape 


Pineapple + Cranberry * Tomato + Vegetable blends 


No matter which type of processing you use— 


Canning * Concentrating * Freezing * Dilution in the form 
of “ades”—your juice will be better when its ascorbic acid 


content is standardized. 





New low price of ascorbic acid 
makes juice standardization more 
attractive than ever. 








ROCHE 


ASCORBIC ACID 


VITAMIN DIVISION + HOFFMANN-LA ROCHE INC. + NUTLEY 10,N. J 


Pacific Coost; |. H. Butcher Compar 


Los Angeles 


Son Francisco, Seattle, Portland, Salt Lake City 


In Canada; Hoffmann-La Rox he, Lid., Montreal, Que 
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PERSONNEL MANAGERS 





Looking for 
Engineers 
Technicians ? 


for free 


copy of 


“RESERVOIR 
of ENGINEERS and 
TECHNICAL MEN” 


The engineers and technicians 
you want to reach are gathered 
in convenient, compact groups— 
as this 12-page booklet points 
out. 

It keys the job titles these men 
hold to the McGraw-Hill publica- 
tions they read for on-the-job in- 
formation. It explains how you 
can make contact . . . channel, 
concentrate your employment ad- 
vertising to just the men with the 
job qualifications you want... 
without wasting advertising 
money for higher-priced space in 
publications with general circu- 
lation, in which you pay for per- 
haps 999 unqualified readers for 
every | who may meet your job 
requirements. 


Write for your free copy to 
Classified Advertising Division 


McGraw-Hill Publishing Co., inc. 
330 W. 42nd St., N. Y. 36, N. Y. 











PROFESSIONAL SERVICES 


PROCESSING PROBLEMS — PRODUCT DEVELOPMENT — MARKET 

RESEARCH — PLANT LAYOUT and DESIGN — PACKAGE DESIGN 

and TESTING MANAGEMENT — PUBLIC RELATIONS — GENERAL 

CONSULTING — PATENTS — CHEMICAL, BACTERIOLOGICAL and 
NUTRITIONAL ANALYSIS 














J PAUL BISHOP & ASSOCIATES 
feasional angen 
Katabtiahed 194 


1 and Chemient Papese 
onsultatior Surveys Desi 
joering Kestimate 

onstruction, Installation 

Internationally 


P.O. Box 348 Champaign, Hilinols 


STRASBURGER & SIEGEL 


Chemiste-—-Bacterlologistea vod Technologists 
Specialists in Canned and Giassed Foods 
Laboratory Services 
I « Tomato Produ Mayonnaise, Pickles 
Ol a, Pate + verage Sugars, Flith in Pood 
“i ar i " Expert Teat . 

1403 Butaw Place Baltimore 17, Maryland 














FOOD DEVELOPMENT LABORATORY 
8. W. ARENSON, Direetor 

Ingredient evaluations e New products development 
Specializing in flour, shortenings, milk and other 
basic ingredients ©* Facilities; chemical and phy 
sical laboratory, bakery, spray dryer and other 
unit process equipment 

2865 W. Franklin 8t 440 W. 24th 8t 
Baltimore 23, Md New York, N 


DONALD K. TRESSLER AND ASSOCIATES 
Gerald A Fitagerald, Vice-J’res, Director 
Specialista in Food Formulation, Processing, Qual 
ity Control, Testing and Evaluation; Machinery 

Packaging: Freesing; Storage; Canning 

tion; Sanitation; Water Conditioning; Fe 

tives; Plant Layouts for Pi epared and Pr re- Pack 
aged Foods 

Laboratory North Compo Road Westport, Conn 














Industrial Coneultants 

DAVID N. LEWIN, Ph.D., FOOD CONSULTANT 
JOSEPH D. LEWIN, CONSULTING ENGINEER 
Design Layouts Investigations Consulta 
tions Reports Market Investigations 

Bakeries, Dairy Products—-Food Preserving by Heat 
Drying, Freezing-—Consultation in Managing. Ware 
housing, Distribution Formulae, New Products 
243 West 56 St. N. Y¥. 19, N.Y JUdson 6-1748 


WALTHAM LABORATORIES, INC 


LABORATORY SERVICES: Food analysis, extran 
eous matter, bacter! 
logical testa. Water 

FOOD PLANT SANITATION INSPECTION & 

SAMPLING 


Waltham 64, Mass 














GUSTAVE T. REICH & ASSOCIATES 
Consultant to the Food Induatrics 
AUTOMATION 

Complete Continuous Proee 
Orperatiot Waste Disposal 
122 Chestnut St Philadelphia 2, Pa 


“WISCONSIN ALUMINI 
RESEARCH FOUNDATION 


Project Research, Consultation, 
and Production Control Services 


in 
Biochemistry, Chemistry 
Bacterialogy, Pharmacology, 
and Insecticide Testing and Screening 
Write for Price Schedule 
P O. Rox 2050-4 Ma tion 1, Wlaeonsin 











SCHWARZ LABORATORIES, Inc. 


Consultation on Food Problems 

Analyses of Foods and Beverages 

Food Plant Design and Process Improvement 

Research and Investigations 

Legal Testimony 

Write for bulletin describing facilities and services 
230 Washington St., Mount Vernon, N. Y 


Ingredien ts 


For the Food Processor 














Research Laborata tes 
SENSORY PANEL TESTS 
Food Analysts, Stability Studies, Mvaluations 
Packaging Problems, Vitemin Assays 
Write For 
“Food Facts” 


29 W. 15th &t., N.Y. il WAtkins 4.8800 








WHERE TO STORE 
FROZEN FOODS 














QUAKER CITY 
COLD STORAGE CO., INC. 
PHILADELPHIA, PA. 

3 WAREHOUSE LOCATIONS 


Proper Temperature for Frozen Foods 








CARROT OIL 
makes food 


golden yellow 


eS 


Carrot oil, like butter, contains carotene. Carrot 
ia extracted from carrots, and each pound contalr 
up to 25 mililon unite of carotene, the international 
star tard # vitamin A 

Carrot oll is preferred for vitaminizing foods beens 
it is « natural vegetable oll and because 't ow 
jtes vitamin A of high stabil 

ity and desirable 

yellow «lor 

not synthetl 

tain animal fats o 

and does not produce fishy 

flavor 


SEND FOR BOOKLET 


food processors te today 
NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad St., South Whitley, ind. 
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EMPLOYMENT OPPORTUNITIES 


1, selling, office, skilled, manual, etc 





The Advertisements in this section include all employment opportunities—execvtive, 9 


Positions Vacant Civil Service Opportunities Employment Agencies 
Positions Wanted Selling Opportunities Wanted Employment Services 
Lebor Bureaus 


. NATIONAL i Part Time Work Selling Opportunitics Offered 
DISPLAYED RATES—— UNDISPLAYED 


. ertising rate $18.00 per i all advertising ap $1.50 per tine, minimum 3 tines. To figure advance payment 
VERAGE / pre on other (han @ contract sis ontract rates quoted count 5 average words as a line. 
_ Box Numbers—counts as | line 


An advertising inch measured 7 vert) y on a column—3 Discount of 10% if full payment is made in advance for 4 con 
a yf n 1) inches to & page secutive insertions 
; Agency Commission Not subjeet to Agency Commission 


Send NEW ADS to FOOD ENGINEERING, 330 W. 42nd St., N. Y. 36, N. Y. for November issue closing October 24th 











REPLIES (Bow No.): Address to office nearest you DIVISION MANAGER 
NEW YORK: 380 W. 42nd Bt. (36) 
CHICAGO [20 N. Michigan Ave. (11) $10, 000 
PROCESS ENGINEER SAN FRANCISCO: 68 Post Bt. (4) Must be thoroughly experienced jams,  ~ aaa 
LOS ANGELES: 1111 Wilshire Bled. (17) bakers’ supplies. Production and Cost Min 
Ss — Call, write or wire: 
Gladys Hunting (Consultant) 


Experienced Food Engineer required by POSITIONS VACANT DRAKE PERSONNEL, INC. 


20 8. § , Chicago 4, I. 
New England Manufacturer located in 220 §. State St., C 
2 9 8 Mech Engineer Draftsman capable of designing can HA rrison 7-8600 

the Greater oston area echonica! or handling equipment and making can handling 

Chemical Engineering degree is required ’ s. Salary commensurate with 
with ot least two years experience in the abilities eply with hand printed letter and TRAINEES 


t res ve sample of drawing ability All 
Canning -Confectionary-Meat Processing replies cor Ader +f “iy P one ‘Fond. te lee Y¥ng food technologists, Chem. Engrs., etc. to learn 
: as ‘ F feed and milling business. Degree preferred. To 


or Beverage industries. A knowledge of ng $425 mo 
Refrigeration is necessary CONTACT Bob Poore 
Food Technologist must have experience in O’SHEA EMPLOYMENT SYSTEM 


It is desirable for the applicant to making specialty products for the baking in- ‘Amortes’e Lereest”’ 
dustry, particularly prepared mixes jellies, / Ch m 
have a knowledge of the equipment and slaw Ganbe, ead fevers, Waotiicht conevte 64 E. Jackson ad iiesneeas tad go, HM. 
methods used in the processing of food nity for man with ability and ion, with 


staples and specialties. outstanding mfg. in Rocky Mtn. area. State 
age, qualification references, and salary re 














This is an excellent and permanent quirements. P-7883, Food Engineering 


opportunity for the right man who is Food Technologist established national spe- 
interested not only in a fine starting | elalty food processor with Chicago headquar 
salary but has the ambition to work ters wants food technologist, age 28 to 37, 
toward a real future with a modern | to organize and manage research department 


Experience in industrial research techniques 


minded growing company required, State full particulars. P-7789, Food 
Enwinee ring 
Write in detail telling us your per OR INFORMATION 


sonal, educational and technical back POSITIONS WANTED 
qround as well as your complete business 
experience which will be held in absolute poamwen Director: Sixteen years experience Ab cee H j 
. ealth regulatory awencies, nrivate industry 0 t Cl S ep ert S ng 
confidence College graduate. My knowledge equipment a SI V 
| construction, plant cleaning methods, pest 
control od auality control, health laws, 
personnel training, will pay you dividends. 


svonentty employed. desire change progres- Contact The McGraw-Hill 


ve orwanization. Excellent references. PW- 


a ae Office Nearest you. 


Mature Executive in preserving field, costs, 
labor. purchases, formulation. Plant lavout 


Distribution Knowledge of every bus ness 
SALES OPPORTUNITY nhase. Available promptly. PW-78’ Food ATLANTA, 3 LOS ANGELES, 17 
Engineering 1321 Rhodes 1111 Wilshire Blvd. 
Haverty Bldg MAdison 6-4323 
WaAlnut 5778 








Established midwest manufacturer enter Food Technologist: MS. Research, production, 
ing food packaging machinery field, seek- | quality control experience in cocoa, choco- 
ing capable sales executive. Requires late, and other product Desires position 
4 P q with increased responsibility. PW-7819, Food STON, 16 NEW YORK, 36 
knowledge of retail food selling, packag | Eneineerine BO ‘ 
gineering 330 West 42 St. 
ing machinery and a successful record in 350 Park Square 10. 4.2000 
national selling. This is an unusual op voos Vognagsoge- Ghentot Biochemical HUbbard 2-7160 ® epee s 
portunity for a superior salesman or masarenne ow employed in charge of P. McPHERSON LAWLES 
production and development at a specialty W. SULLIVAN 
junior executive ready for larger position | food company serving the ice cream and ' OSTER 
Our employees know of this advertise | rane —— Nay 2b yee signi- CHICAGO, 11 D.C 
icant academic and industrial experience go 
ment Reply ing from pure and industrial research to = No. Michigan 
aw.-7884. 1 a3 | development and formulation, technical serv- ve PHILADELPHIA, 3 
staat “ neineering ce and production. Highest references. Good MOhawk 4-5800 17th & Sansom St 
Michigan Ave., Chicago 11, Ill trouble shooter and administrator. Desires H. BOZARTH ; 
challenging position requiring initiative in GEN Rittenhouse 6-0670 
| company with progressive management. PW- W. HIGGENS G. SIMPSON 
4 Food Engineering J. WILLIS 
15 


EVELAND, 
PACKAGING | Production Engineer, with practical experi- ct 14 
ence In the food industry, tneluding plant 1510 Hanna Bidg 


ENGINEER layout, machine design and cost-reducing | SUperior 1-7000 PITTSBURGH, 22 
techn ques. Inventor of several successful Cc. J. LOUGHLIN 919 Oliver Bidg. 

food processing machines. Position must he ATi 1-4707 

Unusual opportunity for man. ander 35 years with challenging, creative, and lend itself to In- antic }I- 


ME. degree and demonstrated administrative abil- dependent thinking. Age 39. PW-7903, Food DALLAS, 2 
ity. Position will involve problems in packaging, Engineering | Adolohus Tower 
budgets, equipment instaiiation in targe multi. Bldg nteg sae 
live St 
plant operation, Will work closely with top produc- 
Main & Akard Sts LUcas 4867 


tien and sales executives, Gend detalied resume te: Your inquiry 
DETROIT, 26 


H.A.B. || will have special value .. . 856 Pencbscot Bldg. | SAN FRANCISCO, 4 


if you mention this magazine, when writing 
Personnel Dept. } advertisers, Naturally, the publisher will ap WOodward 2-1793 68 Post St 
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SEARCHLIGHT SECTION 





IMPORTANT NOTICE 


A large British manufacturer of branded 
food products with factories in England 
and Scotland, and capable of making a 
wide range of high-quality foods includ- 
ing soups, marmalades, jams, canned 
fruits and vegetables, soft drinks, candied 
and mixed peel, Christmas puddings, 
mincemeat, pickles and sauces or similar 
products, packed in cans, glass or plastic 
containers, offers for immedate use 


Surplus Production Capacity 


at three factories in the U. K. 
and/or 


Part-Use of U. K. Grocery Sales Force 
of 40 Salesmen 


Company has been in existence since 1870, 
and has “know-how” as regards making high- 
quality foods. 

Company hes also some export ovtlets 
which could be made available. 


BO-7666, Food Engineering 


330 West 42nd St., New York 36, N. Y 


NEW PRODUCTS 


WANTED 








Progressive and long established, well 
financed manufacturer of specialty ingre- 
dients used by food processors of all types, 
desires to supplement the work of its own 
research and product development staff 
by inviting ideas from the outside. If 
you write us, describe the product or 
process in brief without making full dis 
closure. We can then, if interested, ar- 
range for full disclosure and protect you 
at the same time. Our employees have 
been notified of this advertisement. Ad- 
dress reply to the president. 


BO-7909, Fleet Owner 
520 No. Michigan Ave., Chicago 11, Ill 








TYGON TUBING 


Complete stock of TYGON FLEXIBLE PLAS 
TIC TUBING, FORMULATION B 44-3, Sizes 
from 4" LD. to 2 LD. Immediate ship 
ment, Write for price list No. T-105 

S. ERVIN DIEHL, JR. 
1300 N. Front St. Philadelphia 22, Pa. 








WANTED 
BAG MAKING MACHINE 


NEED ONE AUTOMATIC HILKER BAG MAKING 
MACHINE, MODEL 14-E. 


W-7631, Food Engineering 
620 N. Michigan Ave., Chicago, I! 

















REPLIES (Bow No.): 
NEW YORK: 380 W. 42nd 8t. (86) 
CHICAGO: 620 N. Michigan Ave. (11) 
BAN FRANCISCO: 68 Poat Bt. (4) 


BUSINESS OPPORTUNITY 
West Coast preserve operation, now operat- 
ing, with national distribution. Located in 
strawberry growing area. Tremendous poten- 


tial. Moderate investment. BO- Food 
Engineering. 


FOOD ENGINEERING, 





Adare sa to office nex erent you | 


OCTOBER, 


IN STOCK AT LOEB'S 


Cappers: Capem, Titecap, Swanson, U. S. 


automatic and semi-automatic, 

Centrifugals: Fletcher 12” copper, 17” 
stain. steel, 20” lithcoated, Tolhurst 
26” copper. 

Clarifiers: De Laval model 84-51. 
Sharples Vaportite, st. steel 

Collectors, dust: bag 5” dia. x 244’ to 5’ 
long, steel. 

Condensers: stainless steel and copper. 

Conveyor, port. Rapid Standard, 16’ |g. 

Conveyor Tables: belts from 512” wide x 
12’ long and up. 

Cutters, silent: Buffalo 32” and 43”. 

Dicer: Sterling model EMIC-1/N2. 

Dryer: Devine 2 x 4’ vac. drum, st. steel 

Dryers: vacuum shelf, Stokes 20 shelf, 
Devine 10 shelf. Devine 20 shelf 

Extractor: Troy 26” monel basket. 

Feeders: Syntron F-22, 10 x 36” trough 

Fillers, liquid: Peerless 6 valve, Cass gross 
weight, siphon and vac. types. 

Fillers, piston: Stokes, Colton, Elgin, Filler 
Machine Co. for jars, tubes 

Fillers, powder: Speedee, Triangle, Stokes 
& Smith, Ferguson. 

Filter Presses: Sperry, Shriver 6”-36", r 
cessed and plate and frames types. 

Filters: int. pressure — Alsop, Sparkler, 
Lomax, Industrial, Sweetiand. 

Filter, vacuum: Oliver 22x1', Denver 1x3’ 

Fryolators: Pitman gas fired, 18” well. 

Homogenizer: 400 GPH. st. steel, Man 
ton-Gaulin 


Kettles: Stainless stee! 5 to 300 gal., with 
and without agitators, aluminum 40 to 
100 gal. 

Labelers: Burt, Knapp, New Jersey, World, 
Ermold—auto. and semi-auto 

Mills, attrition: 30° 40 hp. 

Colloid: Charlotte 3 hp., Premier 3 hp 
Hammer: Mikro 1SH, 2DH, 2TH, Gump 
#1, Prater, Raymond, Jay Bee, Jeff 
rey 30 x 24”, Williams #2 and BX 
Mixers: Dough type single and double arm, 
5 to 100 gal. 
Powder: 50 to 2000 Ib. capacity 
Portable Electric: 4 to 5 hp 

Pan, vacuum: stain. steel 30 x 48” 

Pasteurizer: Wallace-Walker plate type, 
200 GPH., st. steel. 

Press: Dewatering Davenport 3A 

Pumps: Centrifugal, rotary, gear, vacuum 
all types and sizes, 

Retorts: 42 x 72” and 24 x 30” 

Screens: Rotex 20 x 48”, 42 x 84” 
Roball 40 x 120” stainless steel 
Selectro 4 x 10’, Abbe Blutergess #1 

Sealers, carton: Standard-Knapp, Ceco, 
Triangle, Packomatic. 

Sterilizers: Climax 20” x 36” jacketed 

Still, vacuum: 500 gal. stain. steel 

Still, water: Precision 100 GPH 

Tanks: Glass lined, various sizes 
Stain. steel 25 gal. to 1200 gal 

Viscolizer: 150 gal. Cherry-Burrell. 





Davenport rotary DRYERS: (2) 312’ dia., 


18’ long, stainless steel, 


with stainless steel lifting flights. 





Send us your inquiries and list of idle equipment. 


LOEB EQUIPMENT SUPPLY CO. 


820 West Superior St. 
Telephone: Seeley 8-1431 


Chicago 22, Ill. 
Our 31st Year 








FOR SALE 


1—ACME, 150 8Q. FT. ST. ST. SANITARY HEAT 
EXCHANGER 


i—HEIL, 2500 GAL. ST. 8ST. SANITARY, 
LATED TRUCK TANK 


|—GLASCOTE, 2500 GAL. 8T 
AGITATED, TANK 

i—ROGERS, 48” VAC 
COMPLETE 

i—HARRIS, 72” VAC 
COMPLETE 


i—78" CUBE BLENDER, 275 CU. FT 
CAP. 8ST. ST. SANITARY 
BEST EQUIPMENT COMPANY 
617 Davis Street Evanston, Iilinois 
DAvis 8-0926 


INSU- 
ST. SANITARY, 
PAN. ST. ST. SANITARY 
PAN. ST. ST. SANITARY 


TOTAL 





FOR SALE 


1500 gal. Vert. 8.8. Tank, 60°99", agit 

1800 gal. 8.8. Truck Tank, Insulated 

Frick Evaporative Condenser, 20 tons 

60 gal. Groen 8.8. Clad Jkt. Kettles 

100 to 300 gal. 8.8. Mix Tanks, water jkt 

300 gal. Vert. S.8. Tank, insul,, agit 

400 gal. Horiz. 8.8. Tank, x7", agit 

650 gal. Horiz. 8.8. Tank, 4°«7’ 

5 ft. $8.8. Vacuum Pan with accessories 

60” Centrifugal Extractors, Type £4316 4.5 

26” Centrifugal Extractors, 3 H.P 

42” x 120° Double Drum Dryers 

50 to 1,500 gal. Homogenizers or Viscolizers 

3 H.P, Freon Compressor Unit 

4,000 gal. Glass Lined Tanks, tnesulated 

tS (0B B Waukesha Pumps, | H.P 

Milk Pastourizers, Coolers, Fillers, Washers 
Nend ua your inquirtes 


LESTER KOHOE MACHINERY CORP 
1 East 42nd Street New York 17, MN. Y 
Murray Hill 2-4616 








PICKLE FACTORY, Calif, 1954 net: $17,000 with 
50% increase in sales in 1965. akes own brands 
of pickles, relishes, syrups, ete. Popular throughout 
2/3 of state, even though little adv. has been done 
170x350 land w/plant bidgs incl. Priced to sell. 
Principals only. Write Dept, #22196X. 


FREE BULLETIN ON ABOVE BUSINESS 
HAS. FORD & ASSOC. 


Cc 
6425 Hollywood BI Los Angeles, Cai 














WANTED 


Good used Stokeswra or 
Machine to produce 5¢ 
Packages Salted Nut Meats. Send com 
plete information as to make, model, 
serial number, current characteristics etc. 
State lowest prices. Address 

W -7924, Food Engineering 

OW. 42 Mt., New York 36, N. ¥ 


Transwrap 
uplex Cellophane 





WE HAVE IN STOCK 
FOR IMMEDIATE DELIVERY 
THE FOLLOWING TYPES OF EQUIPMENT 
BOILERS 
CANNING 
CONFECTIONERY 
DAIRY 
FILLERS 
MATERIAL HANDLING 
TAME STEEL 
KETEO KETTLES 
mkat PACKING 
Consult Us tor Your Food Pinan. Equipment 
Bend Us Your inquiries 
We Buy One Item or Entire Plante 


AARON Equipment Company 


1347 Se 


ERIZERS 
HERATION 


a ee, ee 


PHONE CHeseproke 3.5300 








1955 








SEARCHLIGHT SECTION 


TOP QUALITY EQUIPMENT 
AT LOW REBUILT PRICES 


30 Years of Reliability 
YOUR BEST GUARANTY 


KETTLES 

Mew and used Kettles in Staintess, Nickel, Alu- 

minum, Copper, Steel, Glass Lined, 

wanted sizes Steam Jacketed or Unjack 

with tators. 

TANKS 

in Steck at aff times STAINLESS STEEL Vertical 

and Wertzental Tenks, with or without covers. 

with or without agitators- all sizes 

Mit Staintess 1560 Gal. Oval ‘milk truck type 
Tank; @x4'x2? with 18 manhele and 
framework. 

4168 Staintess 3200 Gal. Oval (milk truck 
type) Tenk; 4'x@'x21' with 18° manhole 


and 4 cradles. 
S7624.10 8 Staintess 2120 Gal. Horizontal Tank 66° 
diameter « 116° ane with dished heads 
and segenrone Agitat 
4069 £1 A. 0. Smit Stainiess Lined 20,000 Gal. 
Pressure Tanke: (1901) 10x30; vertical or 


izon 

VACUUM PANS, COOKERS, EVAPORATORS 
Ptaudier Glass Lined Closed Tep Jack- 

oted Vessel 4x4’. 

3824 6 14 Pteudier Giass Lined Jacketed Kettle 
manhole type) I xt. 

3994 K 5S Monel Closed Top Jacketed and Agitated 
Vacuum Pan 5x5’; paddle type agitater 
with 2 Hp, meter. 

4003 BOO Staintess Jacketed Agitated Cooker 

esse 0 8 aie with Evactor and Cond > 





m3 £2 oat call ie ted Vor 
| « eat acuum Vessel 
ae 0 7 


RETORTS 

Always in stock, standard 3 Gasket Retorts 40°172". 

3269 64 Horizontal Retorts 66x14’ 1 wi 
double track and deer 


end, steam p' fest ° 
All Types of Dryers, Flakers, Retary and Drum 
Types lt | and Truck types either for Vacuum or 
erie pressure; Ovens, Crystal 
tzers, Sterilizers, Humidifiers, Air Con- 
ditioners, ete. 
MIXERS 
Lerge stock on hand of new and Reconditioned 
Double Ribbon Mixers for Powders, granulars, 
crystals, etc. from 200 ths. to 5,000 Ibs. 
2109 J. H. De 


i893 


262/G7 

3961/02 200 Gal. Dough Mixer; 
"x 4?" . geared both ends; 10 Hp. 

JUICE EXTRACTORS PULPERS 

971/G1 Chisholm -Ryder jerican Utensil 
Stainless Model B x Extractor. 

$200/Gi indiana Grush Type Finisher with 
Staintess Steel Screens. 

CUTTERS, CHOPPERS, GRINDERS, ETC. 
Urechel Model 8 Dicer-Sticer with 2 Hp. 

Ne. 4 Dicer with 1 Hp. 
tinder 4) 


( Serew 


Type Petate 
Peeter with 2 HP moter 
FILLERS 
2184 845 Gertin Chapman 15 Station Syruper- 
. Ve 


53/™1 Staintess 
3280 WI Gravity- 


Kart Kiefer Rotary Vacuum Fillers; i2, 16 and 18 
Station Machines on hand. 
3663, M2 Agave Stainiess 2 Spout Series C Filler 
p te S° dia. cont 
4042,G2 Preqenet atic Seale 16 Spout Aut th 





FOR SALE 


8—13,500 gal. Piaudler G. L. Welded 


Rogers 48° Stainless Stee] Vacuum Pan 

Buflovak #6.5 Stainless Steel Double 

Effect Evaporator—568 sq. ft. 

Conkey Triple Effect Evaporator, Her 

culoy tubes—1900 sq. {t.—UNUSED 

Goslin Birmingham Quadruple Effect 

Evaporator, copper tubes—6685 sq. ft. 

Bowen 5 dia. Stainless Steel Spray 

Dryer 

Overton 24” x 60° Double Drum Dryer 
UNUSED 

Niagara 7110-20 Stainless Stee! Filter, 

110 aq. ft 

Ammonia Compressors: York 11 x 13; 

Frick 9 x 9; Frick 8 x 8 

Triangle G-2-C Elec-Tri-Pak Weighers 

and Pillers 

Triangle U-1 Semi-Auto-Auger Filler, 

non-corrosive 

of Power Conveyor in Closed Brewery 

14,000 al. Horizontal Glass Lined 

welded Tanks, A. O, Smith 


1411 N. 6TH ST. 


Tanks 
10,500 gal. Horizontal Stainless Steel 

Tank. USED 

—2500 gal. Glascote Horizontal St. St. 
Milk Storage Tank 
2000 gal. Vertical Stainless Steel Tank. 
UNUSED 
-2000 gal. Vertical T7347 Stainless Clad 
Jacketed Vacuum Receiver 
Stainless Stee] Tanks—30 gal. to 6500 
gal. 

Stainless Steel and Stainless Clad 
Steam Jacketed Kettles, 40 gal. to 500 
gal. 

Mojonnier Stainless Steel Vacuum Pil- 
lers, model 
~Hope type 18 Semi-Auto Single Piston 
Filler, St. St., Rising table, agitated 
hopper 
Patt..Kelley Twin Shell St. St. Blenders, 

& 10 cu. ft. 


a 4-7210 








SHOPPING 
STOP AROUND 


“Consolidated” Sells It! 


Pneumatic Scale Packaging Unit, Double 
Drum Driers, from 24” x 36" to 42” x 120". 
Sperry 18° x 16” Plate and Frame Filter 
Presses, 3 #12 Sweetiand Filters with 48 
bronze monel covered leaves. Day 230 
Jacketed Imp Mixer, Horizontal Dry Pow 
der Mixers, Fillers, Cappers, Driers, 
Tanks, Kettles, etc. 


Wanted: Your Idle Machines or Plants 
send List Today 
Our 38th Year 


CONSOLIDATED 


PRODUCTS COMPANY, INC. 


56 Bloomfield St. Hoboken, N. J. 
Tel.; HO 3-4425 N. Y. Tel.; BA 7-0600 


RIETZ DISINTEGRATOR 


NEW—NEVER USED Excellent Condition 
MODEL RDP-12 


Cast staintess steel unit rotor 

Staintess steel shaft 

Stainless steel screens—2 sets .031", 2 sets 1/16”, 
i set %", | set 4” backing, | set I” sq. inner 


guard 

30 HP Westinghouse motor, 3600 RPM, 3 phase, 
60 cycle, 220/440 volt, vertical solid shaft drip- 
proot motor 

DVAK.1I2 Stainless Stee! Dual Discharge Pan 

DFCK-10 x 48” Stainless Steel Feeder with ‘2 
HP, 155 RPM, 3 phase, 60 cycle, 220/440 volt 
Gear Motor and Chain Drive 

Extra Set of Upper and Lower Bearing Assemblies 

EXCELLENT SAVINGS 
FOR INFORMATION OR INSPECTION 
CONTACT 


Wagner Industries, Inc. 
7456 N. Western Ave. Chicago 45, Illinois 








FOR SALE—ENTOLETER 
Used very little; perfect condi- 
tion. $500.00. 


STUART HALE COMPANY 
2529 N. Pulaski Rd. a, 39, 
Phone: CA 7-324 








Straight Line Filler. 
fier Machine Ce. Piston Fillers; 2, 4, 7 and 11 


. & &. 10 Pocket Stainioss Steel Fillers. 
m & &. 6 Pocket Bronze Filler Ne. 2 
FMC Hand Pack Filter with 2 Staintess 
Tables for 203 and 308 Cans. 
Stek Smith “1 as Sem! Aut. Powder 
Fillers Model G up te 51 
3920 Stokes & Senteh 2 Station Ry, 4A Veolu- 
te 5 


ier 4 Station Medel A4 with conveyor. 
CAPPERS 
Resina single and double head aute- 
matic Cappers, Capem single and double 
head Cappers; Preumatic Scale 4 head 


Capper 
LABELERS 

Wrap around Labelers fer cans, and 
round bottles, jars, etc.. by Standard- 
Knapp, Burt, vier, Nu Way, ete. 

> New Jersey Pony 
Labetrite, Erm . Wertd-for any size 
Container and label. 
Fully Automatic Lebeters by World, 
Preumatic Seater and ethers. 


SEND US YOUR INQUIRY 
FRED R. FIRSTENBERG, Pres. 


FIRST MACHINERY CORP. 


209-289 Tenth St., Brooklyn 15, N. Y. 
ST. 68-4672 














November Specials 


U. 8. 2 spout EZ Bottle Air Cleaner 
Standard Knapp Wrap-around Labelers 
SS 24 cu. ft. Spiral Mixer, never used 
Premier 8” SS Colloid Mill, 30 HP mtr 
Pneumatic Scale Labeler, serial 9894 
MRM 8/S 12 spout Rotary Vac. Filler 
Phila. 2 piston 8/5 Filler, like new 
Resina Capper, LC2, up to 80mm. 
Capem SIF Capper, Caps up to 88mm. 
250 aal. S/S steam jkid. Kettle, 90% press. 
S/S Pasteurizer, 200 gal. Jktd. & Agtd. 





NEW—STEEL & S/S MIXERS 
KETTLES, TANKS & DRYERS 
Fabricated to your Specifications 
Engineering Advice Available 


WE BUY COMPLETE PLANTS 
OR SINGLE UNITS 
What Have You For Sale? 
YOU CAN BANK ON 


EQUIPMENT CLEARING HOUSE, INC. 


111 33rd Street, Brooklyn, N. Y. 
SOuth 8-4451-——4452-—-8782 











FOR QUICK SALE 
New “VORTEX” MIXER & KNEADER, 3 bbl., 
with revolving bow! on portable carriage. Heavy 


duty 
COPPER STEAM-JACKETED KETTLES, 35, 100 
& 150 gal., 2” outlet, with valves and stands. 
PRATER GRINDER & PULVERIZER, MODEL 
G38 
New CREASY ICE BREAKER, cap. 8 tons per hr. 
ADSCO STEAM FLOW METER, orifice tyne. 
HENRY LABER & ASSOCIATES 


123 Pitt St New York 2, N. Y 








FOR SALE 
6 SHARPLES CENTRIFUGES 


type M-4P-IL complete with 3 phase, 60 
cycle, 220 volt, A.C. Motors. Used very 
little. In excellent condition. Price reason- 
able. 
FS-7768, Food Engineering 
OW. 42nd Bt "Ne w York 36 











FOR SALE 


i M&S Condensed Milk Filler (4 oz. In good con- 
dition 

| Foster-Wheeter Combined Deaerating Unit and 
Vapor Condensing Unit V299 size 28 1D with 
accessories in fair condition. Make offer. 


FS-7862, Food Pngineering 
OW 42nd St New York 36, N. ¥ 
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Tremendous Stock of 
Modern Rebuilt Machinery 


FILLERS & CAPPERS 
Filler, Hope, Elgin $.S. Piston Fillers. 
Elgin 24-Head Rotary Vacuum Filler 
Resina LC Automatic Capper. 


Stokes & Smith Gl, G2, G6 and HG88 


Duplex Auger Fillers. 


Triangle Package Models A3, G2C, G2S, 


A6CA Elec-Tri-Pak Fillers. 
Horix 14-Head Rotary Filler. 


Pfaudler King C9 Stainless Steel Rotary 


Gravity Filler. 
MIXERS 


Day, Robinson Dry Powder Mixers and 


Sifters, from 15 up to 10,000 Ibs 
850 gal. Steel Vertical S. J. Mixer, M.D. 


Day, New Era, Hottman Mixers 2 to 3500 





gals. with and without Jackets, Single 
and Double Arm Agitators. 

Mikro 3TH, 2TH, ISH Pulverizers 

Rotex, Day, Robinson Sifters. 


WRAPPERS 


Very modern Pneumatic Scale Packaging 
Unit consisting of high speed Carton 
Feeder and Bottom Sealer, 2—Two 
Scale Weighers, high speed Top Sealer 
with Compression Drying Unit, Glue 
Tight Wrapper, interconnecting Con 
veyors. 

Stokes & Smith Model BB Transwraps. 

Doughboy, Amsco Rotary Bag Sealers 

Standard-Knapp No. 429 Carton Sealer 

Hayssen, Package Machy. Co. FA, FA4, 





Established 1912\.—5 


DF, CA2, Miller, Scandia and Oliver 
Automatic Cellophane Wrappers 


Hudson Sharp Campbell Auto. Cellophane 
Wrappers, Models 2W8 and 2W10 


LABELERS 


Burt AUB Wraparound Labelers, | gal 
Pony M, ML, MX Labelrites 


MISCELLANEOUS 


Brown PFM Auto. Bag Filling Machine 

Fitzpatrick “D” Stainless Steel Commin 
uter 

Charlotte 3 HP Monel Colloid Mill 

F. J. Stokes Models E and RBB Tablet 
Machines 

Colton 2 3RP, 5'2 T Tablet Machines 


Available For Immediate Delivery At Bargain Prices 


Act Now For Choice Selection 


UNION STANDARD EQUIPMENT CO. 
318-322 Latayette Street 


New York 12, N. Y. 


TOP PRICES PAID 
FOR YOUR 
SURPLUS EQUIPMENT 











USED MACHINERY WITH 
NEW MACHINERY PERFORMANCE 


1—Day 75 gal. Stainless Steel Imperial 


Mixer 
I 1 Heat Exchanger 195 Sq. Ft. 
1—Buflovak Stainless Double Effect Evap. 
1—Glascote 750 gal. Jack. Glass Lined 
Kettle 
1—Pfaudler 1000 gal. Closed Jack. Glass 
Lined Kettle 
5—New Pf. 100 gal. G.L. Receivers 
2—Piaudler G.L. Reactors 100 & 500 gal. 
3—Sweetland #5 and #12 Filters 
8—Filter Presses 18” to 42” C.I. Plate and 
Frame 
1—Sharples Stainless Steel Nozzlejector 
1—Carrier 8 Truck Steam Heated Dryer 
1—Feinc 6’ dia. 8.8. Filler—24 Sq. Ft. 
1—Feinc 3’ x 1’ 8.8. Rotary Vac. Filter 
1—Buflovak 6’ dia. Vac. Crystallizer 








1—Double Drum Dryer 4’ x 9 
8—Devine #27 and 28 Vac. Shelf Dryers 
10—-Ribbon Mixers 200 to 4000+ Cap. 
1—Stainless Steel 1800 Spiral Mixer 
3—N.J. 86-TO Label-Dri Labelers 
1—Stokes B-2 Rotary Tablet Machine 
1—Colton #3 Rotary Tablet Machine 
1—Stokes DD-2 Rotary Tablet Machine 
2—Transwrap Model B Fillers & Sealers 
NEW 58.8. Kettles—Tanks—Mixers 


Send for Bulletin A 34 for complete listings 


THE MACHINERY & EQUIPMENT CORP. 


533 West Broadway, New York 12, N. Y 
GRamercy 5-6680 


Harry Pearlman, Pres Bill Wolf, Vice-Pres 











FOR SALE 


38” Copper Coating Pans with stem coils 

300 gal. Copper Still with condenser and tank 

100 qt. 3 speed Read Master Mixer 

60 qt. M-80 4-9 Hobart Mixer 

100 gal. Sees tean Jacketed Mixing Kettle 
York Freon Compressor with i‘, HP 3 phase motor 
Burns Split Nut Peanut Biancher 


SAVAGE BROS. CO. 
2636 Gladys Ave. Chicago 12, ti. 
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SPECIAL OFFERINGS 


MODERN PACKAGING EQUIPMENT 


STANDARD-KNAPP Model 429 Case 
Sealer and Compression Unit 

PNEUMATIC SCALE COMPANY Carton 
ing Line, Consisting of: Automatic 
Feeder, Bottom Sealer, Filler, Top 
Sealer & Compression Unit 

PNEUMATIC SCALE COMPANY Tight 
wraps, High Speed. 

PNEUMATIC SCALE COMPANY, WORLD 
and PONY fully automatic and semi 
automatic Labelers, 60-120 per minute 

CONSOLIDATED 4 and 3 Head Fully 
Automatic Cappers 

PNEUMATIC SCALE COMPANY and 

KARL KIEFER 16 Head Fully Automatic, 
Stainless Steel Vacuum Fillers 

HAYSSEN Model 8-11 Cellophane Wrap 
per, latest type 

STOKES & SMITH Model H.G. 84, G, GD 
and G6 Auger Fillers. 

STOKESWRAP Model A with electric 
eye, counter, stainless steel auger filler 


Partial List—send for complete list of 
equipment in stoc 


“ae, | 


PNEUMATIC SCALE Large Liners 
All Types of Bottling and 
Cartoning Equipment 
PACKAGE MACHINERY CO. Model FA 
or FAQ Cellophane Wrappers 
Will Buy Single Machines 
or Entire Plants 











ALLIED EQUIPMENT CO. 


1°55 





dh. be 





A BRILL suy 


+ « « IS THE BEST BUY 


SPECIALS 


Units 
Buflovak 42°x.120" double drum Dryer 
Buflovak 6x56 
Link Belt 64°24 
Louvre Dryer 
Struthers.Welle 5°15 
Dryers 

Rietz W Thermosorew 
Dryer 104 8/8 
Bird (8x28 

s 


Heresite 


Continuous Centrifuges 


AT&M™M 36” Suspended Centrifuge 8/8 
2500 gal. Horizontal 8/8 Storage Tank 
Sweetiand Filters j 5 10, #12 
Day, Cincinnatus, Sigma Blade Mixers 
250, 150, 100 and 60 gal 
Fitz, Model “D 
1TH Mikro Pulverizer 
Rotex Sifters 40°"1297 


Comminuter 


ur nA 20 «hi 


PESCHSCSCHSSCHSESECeCHCCSEOBYE: 


2401 Third Ave., 
OR 
4101 San Jacinto, 





1. R. 208 and 146 Ton Jet Retrigeration 


Monel single drum Flakers 
coated Rote 
nickel Rotary Vacuum 
Serew Conveyor 


$10 


ho 


RILI 


EQUIPMENT COMPANY 


New York 51,N. ¥ 


Houston 4, Texas 


SASSO SOOSOOOOCOSOSOS 


POR HESS SE SES EHEC HOSS Se: 
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Allied Chemical & Dye Corporation 
National Aniline Division 
Ailis-Chaimers Mfg. Co. 
American Molasses Company 
The Nulomotine Division 
American Norit Company, inc 
American Spice Trade ssociation 
Ames tron Worke, inc 
Angelica Uniforms Company 
Angelus Sanitary Can Machine Co 
Armetrong Cork Company 
Atias Powder Company 
Aurora Pump Division 


The New York Air Brake Company .TR229 


Babbitt Steam Speciality Co 
Bakelite Company 

Union Carbide & Carbon Corporation 157 
Barnes Company, W. F. & John 
Barry-Wehmilier Machinery Co 
Bausch & Lomb Optical Co 
Bliss Company, E. W 
Buffalo Forge Company 


TR235 


Cambridge Wire Cloth Co., The 
Canning Machinery Division 
Food Machinery & Chemical Corp 
Carbide & Carbon Chemicals Company 
Union Carbide & Carbon Corporation 
Carpenter Steel Company, The 
Alloy Tube Division 
Century Electric Company 
Chemical tndustries Exposition 
Cherry-Burrelli Corporation 
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You get MORE than low-cost steam 
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$9,040 Saving in Steam Cost 


PACKAGED AUTOMATIC BOILERS 


with Powermasters: 


Low-cost, space-saving installation 

Fast steaming 

Instant response to load changes 

Quick fuel change-overs 

Clean, dry steam 

Automatic operating and safety controls 
High fuel economy at all loads 

Clean, quiet operation 

Smokeless combustion 

One-source responsibility for complete unit 
Nation-wide factory-trained service organization 
Pay-As-You-SAVE Purchase Plan 


These two 200 HP Powermaster Packaged Automatic 
Boilers are saving 50°;, of steam costs annually for a large 
manufacturer of clothing. In addition, they are providing 


hotter, drier steam for processing and comfort heating 


Completely factory assembled and fire-tested Powermasters 
have gained world-wide acceptance as dependable pro 
ducers of low-cost steam or hot water. And now, you can 
put a Powermaster in your plant or building on the Pay 
As-You-SAVE Purchase Plan, that helps you pay for 


your new boiler out of its own savings 


Write for Bulletin 1220, or ask our representative to 


explain why it pays to modernize with Powermaster. 


PACKAGED AUTOMATIC BOILERS 


In sizes to 500 HP; pressures to 250 psi. 


> ORR & SEMBOWER, INC. 


Established 1885 * Morgantown Road, Reading, Pa. 
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UNGERER 


Another top quality product of the Un- 


IMITATION : ; 
EGG NOGG gerer laboratories. Samples and technical 


NO. 3233 information on the use of this flavor in 


your product will be supplied on request. 








161 Avenue of the Americas, New York 13, N. Y. 


CHICAGO +« BOSTON + PHILADELPHIA + ST. LOUIS + LOS ANGELES + ATLANTA 


For more information, use coupon on last page FOOD ENGINEERING, OCTOBER, 1955 





EADER SERVICE 


For Food-Plant Employees and Consultants Only 
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in New Equipment, New Packages, or Just Off the Press 


subscribe to FOOD ENGINEERING 
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@ Use this form. We'll bill you later. No. Employees 
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Service 
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3 TO ORDER REPRINTS (P. 200) 8 9 
@ Circle numbers, give quantity. We'll bill you —> [] [ ] 


OLD ADDRESS 
No. & Street 
City 
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THE SQUEEZE-PLAY IS ON 


Rising costs are putting the squeeze on 
profits. One place to cut costs may be in 
your product packaging. A modern Gaylord 
corrugated box can speed packing, improve 
handling efficiency, reduce shipping costs 
and enhance customer appeal. 


For up-to-the-minute information on the 
latest packing developments in your field, 
contact your nearby Gaylord office. 


CORRUGATED AND SOLID FIBRE BOXES+ FOLDING CARTONS + KRAFT PAPER AND SPECIALTIES « KRAFT BAGS AND SACKS 


GAYLORD CONTAINER CORPORATION * ST. LOUIS 


SALES OFFICES FROM COAST TO COAST CONSULT YOUR LOCAL PHONE BOOK 





Technical data on the revolutionary new 


olo-flit 


(HOLLOW-FLIGHT) 


PROCESSOR 


If you have processing operations 
where slurries, solids, pulps or pastes 
must be cooled or cooked, be sure to in- 
vestigate the many unique advantages of 
the newly-developed Hoxo-FLite Proe- 
essor before you install any heat- 
exchange equipment. 


Here’s the HOLO-FLITE principle... 

Two or more screw conveyors ro- 
tate slowly in a trough. The blades and 
shaft of each flight of conveyors are hol- 
low, with provision for circulating the 
heat-transfer agent through them. The 
product to be cooled or cooked is moved 
along the trough, being constantly ro- 
tated into, around, over and under the 
conveyor screws as it moves. 


Thus, a continuous thermal trans- 
fer takes place between the product and 
the heat-transfer fluid circulating in the 
blades. The product is cooled or cooked 
in continuous-flow without the “stop-and- 
go” losses of batching operations . .. and 
cooled products can be packaged directly 
from the HoLo-F.ite discharge—saving 
space, time and additional handling. 


Here are typical 
HOLO-FLITE 


advantages 
The Hoto-F.ite principle is so 
unique it is setting completely 
new standards of performance in 
many ways. For example... 


*Reg. T.M. 


WESTERN 


italion 


een Seek 2 Ganek, | 


Tus 6-Tier Ho 


—the Continuous-Flow 
Heat-Exchanger that is setting 
new standards of 


’ 
compaciness g 


adaptability i 


simplicity i 


LO-F LITE cools 7 tons of cottonseed press cake per hour 





from 285° to 89°F. in a total floor space of only 28 sq. ft. 
(Insert) Enlarged cutaway view of HoLo-FLITE screw 


The HOLO-FLITE Saves Space 
—It requires as little as 1/5th 
the space of other units of com- 
parable capacity because (1) 
it has far greater heat-transfer 
area per cubic foot of space... 
and (2) the flights can be 
“tiered” as high as desired to 
give maximum capacity in very 
small floor areas 


The HOLO-FLITE is Versatile— 
Processed product can be fluid, 
pulp or paste—granular, crys- 


showing heat-transfer principle. 


The HOLO-FLITE Is Adaptable 


—It can easily be designed to 


talline or powdered solid. Heat- 
transfer fluid can be refriger- 


ant, cooled or ambient water, handle virtually any capacity 


steam, oil or any other desired by (a) varying the diameter of 
fluid, at any normal tempera- Se 
the screws (7” to 16")... (b) 
ture range 
varying the length of the screws 


(8 ft 20 ft.).. 


the number of intermeshing 


The HOLO-FLITE Is Dust-Free 


—Its gentle action provides 


to (c) varying 


large heat-transfer action with 
out dust and with negligible screws per trough (2, 4, or 6) 
particle abrasion. Simplifies in- and (d) varying the num- 
stallations, assures higher qual- ber of tiers stacked on top of 


ity product one another (1 to 10, or more), 


The Hovo-F ite is in daily operation on such typical products as sand, 


cement, cottonseed cake, soybean meal, borax, salt, sugar, baby foods 


Whaet 


and many other equally-varied products. 


is your problem? Our engineers will be glad to assist you in 


making the most of HoLo-F ite advantages. Write wire, or phone the 


DESIGNERS AND MANUFACTURERS OF EQUIPMENT FOR 
COLLECTION OF SUSPENDED MATERIALS FROM CASES &@ LIQUIDS 


Main Offices:1016 WEST NINTH STREET, LOS ANGELES 15, CALIFORNIA 


N. La Salle St 
5 ¢ Hobart Bidg 


York 17 © 1 
N.E., Atla 
of Canada 


Chrysler Bidg., New 
3252 Peachtree Rd 
Precipitation 


nta 


Co Ltd 


Bidg., Chicago 2 


San Francisco 4 


Dominion Sq. Bidg., Montreal 
an eee 


office nearest you! 


Want More Facts? This 8 page book- 
let describing the HoLo-FLite in 
greater detail will gladly be sent on 
request. No obligation, of course, 





